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i fo use WIENIE-PAK Smoothies‘ 


Here’s why: WIENIE-PAK Smoothies give you superior performance all the way... 
from the horn to the housewife! Smoothies stuff and peel easily, smoothly, uniformly to 
give you maximum man-hour output! What’s more, you get a consistently uniform 
diameter and length of strand for accurate unit packaging! Smoothies’ superiority 


is simply a matter of record! Call your Tee-Pak Man now. 


Tee-Pak, Inc. Tee-Pak of Canada, Ltd. 


Chicago « San Francisco aS Toronto 
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my Don’t let your competition beat you to the punch 
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...Order a NEW Buttalo 
“DIRECT CUTTING” 
_. CONVERTER 


F today! 






“| @ Reduce your cutting time up to 50% 

‘ @ Save on operating and labor costs 

. H H ; Revolutionary New 
\ @ Get finer texture and higher yield eheeppeeg: fired 


Cutting” Converter. 


a Capacity 750 to 
x a. 800 pounds. 








=" The Secret is in the 


Send for 
exclusive new Buffalo knife design which 


Catalog 
Operates at tremendously increased speed. 4 _ 


@ Your competition may be planning at this very minute to use this newer method. 
Some already have. You can’t beat this competition with yesterday's machinery. Write or call us direct 
or see your Buffalo representative about a “Direct Cutting” Converter. DO IT NOW! 


The Leader in Sausage Machinery 
Design and Manufacture 
For More Than 87 Years 
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It's packed snug, sure and smartly 
in Oriented PLIOFILM 


No wonder Tee-Pak, Inc., applies the name Other Advantages? A virtually wrinkle-free wrap 
“Snug-Pak*” to the wrap it provides for this that heat-seals with a seam as strong as the 
Morrell Pride pork shoulder butt. super-tough material—a material that will not 
| For the fact is it is just about the tightest, snug- crack, that is dimensionally stable with chang- 
gest wrap ever devised for the protection of such ing humidity conditions, greaseproof and heart- 











. fine meats—thanks to Oriented PLIOFILM. ily tear-resistant. Optimum gas transfusion 
g Prestretched, it shrinks back to a snug wrap once rate. Excellent transparency and printability. 
the meat is wrapped and heat is applied. Can you afford to overlook the low-cost protec- 
The Result? Excess air is expelled immediately, | tion PLIOFILM provides like no other material? 
longer life assured for the meat—space is denied For information, write: Goodyear, Packaging 
mold growth and sliming. Films Department S-6419, Akron 16, Ohio. 
Good things * ° 
are better in 
| GOODZYEAR 
PACKAGING FILM 
S | *Snug-Pak——-T.M. Tee-Pak, Inc.,Chicago, Ill. Pliofilm, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohie 
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The addition of Sodium Ascorbate to processed meats has 
proved of definite advantage to the industry. Shortened 
curing time, more even cure, reduction in shrink and a 
hastened color formation have made for this item a 
special place in meat processing. Even greater conven- 
ience is possible with the incorporation of Sodium As- 
corbate into the basic meat seasoning. Such a service 
is now offered by D&O to meat packers who so desire. 
Just specify Sodium Ascorbate and it will be added to 
your own Spisorama Meat Seasoning formula. Another 
D&O service to the industry. 


Yur 157th Year of Service 
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TYITIYES SAID A OCI WO ONL OF 


180 Varick Street * New York 14,N. Y 
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State Groups Needed 


While we believe that only strong and 
representative national trade associations can 
attack and solve the legislative, research, 
management, operating and other problems 
which affect all meat packers and_proces- 
sors, smaller combinations of intrastate and 
interstate operators can play a very useful 
role in their states or communities. 

Last weekend we attended a meeting of 
the Virginia Meat Packers Association—an 
organization only one year old—and we con- 
fess that we were surprised at the interest 
shown by the membership, the clarity with 
which certain common objectives were rec- 
ognized and the business-like manner in 
which the group set about the solution of 
some of its problems. While we can’t guar- 
antee that competitive suspicion had been 
banished from the minds of all, it certainly 
was not in evidence in the deliberations of 
the group and in the course of action on 
which all agreed. 

Just as in the United States as a whole, 
certain jobs can be done better by coun- 
ties, towns and states than by the national 
government, so in the meat packing industry 
some of the “grass roots” tasks can be han- 
dled most effectively by those who have di- 
rect knowledge of and direct concern in 
them. 

We can see no reason why both large 
packers and small ones cannot cooperate 
happily in organizations covering their states 
if such groups concern-themselves sincerely 
with the welfare of the whole meat industry 
within the area and do not try to create con- 
ditions which would be favorable to some 
operators and unfavorable to others. 

Alert and progressive state associations, 
which have established good relations with 
producers and consumers, can also help the 
industry on a national basis; when they 
speak as a unit on national questions their 
views will certainly receive careful considera- 
tion from their own Representatives and 
Senators in Congress. 


News and Views 





The “Humane Slaughter" }j1) (S-1636) has been reported 


out by the Senate agriculture committee in drastically revised 
form, providing only for establishment of an advisory and re- 
search committee. Provisions which would have compelled 
packers to change slaughtering methods have been eliminated, 
in accordance with recommendations of industry organizations. 
The revised bill would set up a ten-member committee to study 
slaughter methods and handling of livestock and poultry prior 
to slaughter. The committee is directed to make specific rec- 
ommendations within two years on “the adoption by the in- 
dustry of humane methods of slaughtering.” No opposition to 
the bill in its present form is expected. Even though the meas- 
ure passes the Senate, however, it may not be adopted at this 
session of Congress since there is no companion bill in the 
House and little time remains for hearings before adjournment. 


“Immediate Action" by the Department of Agriculture to 


purchase beef for the school lunch program and foreign aid has 
been urged by presidents of 22 state cattlemen’s groups, who 
met in Denver as the general council of the American National 
Cattlemen’s Association. Pointing to the worsening cattle situa- 
tion—drought, large numbers still to be marketed and low prices 
—the group asked the USDA to place emphasis on obtaining the 
meat from female animals as a further aid in reducing future 
beef supplies. Purchases under the recommendation would be 
made with funds already set aside for disposition of perishable 
products in surplus. 

The state leaders, many representing critical drought areas, 
also voiced unanimous disapproval of general grazing of “soil 
bank” acres, observing that this not only would increase beef 
production but would be opposed to the “true legislative intent” 
of the law. However, the council said hardship cases should be 
considered on an individual basis and then “only for the main- 
tenance of already established herds.” In other action, the coun- 
cil voted to endorse and ask favorable consideration from Con- 
gress and the USDA of the bill (S-4135) that would enable state 
organizations to establish fund collection systems for increased 
beef promotion. 


Social Security benefits would be greatly liberalized under a 


bill (HR-7225) passed this week by the Senate and sent to a 
House-Senate conference committee. The bill includes two 
amendments strongly opposed by the Administration. One would 
let working women and wives of retired workers collect benefits 
at 62 instead of 65. The other would set up a new program, 
separate from regular Social Security operations, for paying ben- 
efits to the disabled starting at the age of 50. The House already 
has passed the increased benefits for women and the disabled in 
slightly different form. The bill also would extend coverage to 
approximately 200,000 self-employed professional persons. The 
addition of disabled persons to the plan would be financed by a 
new payroll tax of .5 per cent, shared equally by employers and 
workers. The bill contained no tax increase to take care of the 
extra benefits for women. 


Statewide Meat inspection in New York may be one long-range 


outcome of a series of “information-gathering” meetings in farm 
communities throughout that state next month, Governor Harri- 
man has indicated. The new study is aimed at improvement of 
the competitive marketing position of New York state producers 
of agricultural products. It will be directed by Commissioner 
Daniel J. Carey of the state department of agriculture and mar- 
kets. The regional meetings are scheduled for dates from August 
8 through August 22. 




















RODUCING quality products 

on a competitive basis involves 

various factors not readily ap- 
parent to the casual observer. While 
meat packing plants sometimes go to 
considerable effort to present to the 
general public an alluring and color- 
ful picture of procurement, process- 
ing and distribution, there are numer- 
ous other aspects of the business 
which are not so noticeable but which 
must be considered every day. This 
is particularly true in regard to spe- 
cialized beef plants where low unit 
earnings and the requirements of vol- 
ume production call for maximum 
mechanical efficiency. 

When S. H. Marcus and the late 
H. F. Brown in 1941 came from a 
successful wholesale beef business in 
Chicago to organize a beef killing 
plant in Wichita, Kans., they deter- 
mined that the new enterprise would 
be a model in producing the best 
type of beef obtainable. This they 
have done in developing the Excel 
Packing Co., which has grown from 
an early slaughter of 350 cattle a 
week into the largest beef plant west 
of Kansas City and east of Denver. 
Many practical ideas have been 
worked out in expanding a business 
that delivers product to all parts of 
the country. Regarding the firm’s 
continuing efforts to improve opera- 
tions, Erv. Priceman, vice president 
in charge of sales, says: “There are 
101 more things to consider in profit- 
able beef processing other than the 
obvious steps of buving of livestock, 
killing and selling.” 
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Excel Always Strives fo 


ABOVE: Addition at right contains new coolers and dock. 
Office is to left. LEFT: Butch Undorf of beef sales, S. H. 


Marcus and Erv. Priceman check plans for killing floor. 


e 





HERE 150 beef are lined up on the long 
dock ready for fast loading. Worker is ap- 
plying treated paper to rib eyes. 


Location of the plant is on the 
north side of the city on a busy thor- 
oughfare often referred to as “pack- 
inghouse row.” Its position close to 
the Union Stockyards eliminates the 
need for large holding pens at the 
plant. Buildings are of the most 
modern brick and concrete construc- 
tion with an innovation in office de- 
sign in which the street side of the 
main structure appears more like a 
distinctive bank building than a meat 
plant office. Masonry wings of col- 
ored stone extend out at right angles 
from between plate glass windows to 
provide pleasing appearance and also 
to cut down traffic noise and provide 
shade at all hours of the dav (see 


picture ). Unattached structures in- 
clude a powerhouse, machine shop. 
paint shop, dry storage building and 
readily 


various storage tanks, all 





LIVESTOCK BUYERS Haskell and Guth- 
ridge regularly inspect carcasses after proc- 
essing to check closeness of their appraisal 
made at the time of purchase. 





IN CARCASS WASHING, low pressure 
water and compressed air are combined for 
speed, efficiency and product saving. 
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PROVISIONER REPORTER AND HIS CAMERA SEE progressive practices in beef shipping, maintenance, carcass 
washing, cooler construction, refrigeration and rendering at Wichita beef plant. 








to 


in- 


XCELLENCE 


identified by neatly lettered signs. 
Recent additions have increased 


LEFT: Chief engineer Gelvin inspects mechanical depart- 
ment tool board. Painted tool outline shows at a glance 
which is missing or where to replace a returned item. RIGHT: 
Inedible cooking temperatures are multi-recorded on this 
instrument. Reading from any cooker can be individually 
selected for indication on upper vertical scale in greater 
detail. Herb Gamble, by-products supervisor, inspects. 
CENTER: Trapless system of condensate return is on same 
floor as cookers. Float on end of tanks starts and stops pump. 


trator removes excess moisture to hoid 
freezing point of the solution at —45° 


MIB offices and a round table con- 
ference room. During regular killing 


if cooler capacity by 35 per cent. A F. In the same room as the con- floor operations, viscera are carefully 

“ new 100-ft.-square building houses centrator, refrigeration for the new washed by hand to save chip fat nor- 

" a 48 x 65 ft. beef cooler and a 40 x building is centered in a 6% in. x mally flushed to the catch basin. Beef 

65 ft. combined blast freezer and 6 in. three-cylinder vertical Howe sides are washed with a spray blend- 

offal cooler. A shipping dock is built | ammonia compressor. Evaporator ing low pressure wa’er and high pres- 

around three sides, and a hide cellar —_ pipes from both the coolers and blast sure air which is said to do an effi- 

is in the basement. Under construc- freezer are connected to this machine, cient job in removing bone dust and 

tion and to be completed this year is which acts in dual capacity to main- to leave less moisture on the meat. 

an addition to the killing floor which tain automatically the two different Cost of the air used is said to be 

will increase the present five-day required suction pressures. Head pres- less than that of operating a special 

slaughter capacity of 1250 animals sure of 160 psi. is piped to the main high pressure water pump. Employes 

by one-third. engine room condensers. work on a bonus system based on num- 

The new beef cooler and loading The new beef shipping dock com- ber of animals processed in an hour. 

docks have all-welded rail construc- pletes an arrangement under which Carcasses are cooled in three stages. 

tion supported by overhead cross cars and trucks are loaded with ma- First shunted into a precooler, the 

beams of bridge-type bracing frame- _— chine-gun precision, at an average — carcasses then advance into what 

work (see picture). Ceilings of the rate of 40 carcasses in 18 minutes, would normally be the hot cooler, 

coolers are surfaced with sheet alumi- _ with clock-like regularity. Over 100 _ before entering the final chilling area. 

num topped by 6 in. of Dow Styro- animals are lined up along a single Steaming is eliminated in the pre- 

foam insulation under 4 in. of poured rail on the long dock to act as a back- cooler and chilling is started as rap- 
ith- concrete. Over the concrete slab is log for the fast loading. Carcasses 
oc- 1 in. of Styrofoam under a roof of — are previously sorted in the coolers 
isal 20-year bonded pitch and _ gravel. and pushed along the rails to the 





ure 
for 
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Side walls have 4 in. of insulation 
and are surfaced with % in. of hard 
steel-troweled plaster. Refrigeration is 
by overhead, dual-speed Gebhardt 
units. 

The blast freezer is enclosed in an 
area comprising the new offal stor- 
age cooler. Low temperature freezer 
refrigeration is supplied by a 20-ton 
Niagara floor unit containing finned 
coils. Defrosting of the unit is con- 
tinuous and involves pumping a spray 
of ethylene glycol-type solution over 
the coils. The sprayed liquid is re- 
circulated into an adjacent warm 
room where a mechanical concen- 
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dock where they are divided into 
quarters; this is followed by federal 
grading and branding. Rib eyes are 
given moisture and color protection 
by covering with DuPont MSAT-80 
specially prepared sheets. These cut- 
to-size sheets do not dry out or stick 
during prolonged application. All car- 
casses are personally inspected before 
shipping by Clarence Sobba, ship- 
ping supervisor, and sales manager 
Priceman. 

On the killing floor, a standard two- 
bed operation is being enlarged to 
four-bed capacity. A second story 
contains employe’s welfare facilities, 





RAILS AND OVERHEAD bridge-style con- 


struction are all welded in new cooler. 
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idly as possible by employment of 
exceptional high cooling capacity in 
the form of a large overhead finned 
coil and blower unit. After two to 
four hours in the precooler the ani- 
mals are pushed into the intervening 
cooler for another four to six hours. 
This arrangement is said to speed 
up chilling and to avoid the possi- 
bility of condensed steam being de- 
posited on carcasses already cooled 
and ready for shipment. 

Edible offal products are given 
particular care in selection and box- 
ing preparatory to freezing. Livers 
are packed in single boxes, nine to a 
box, and in 100-lb. containers. Elec- 
tric trucks, supplied by the Lewis- 
Sheppard Co., move packaged offal 
to the freezer. The firm is proud of 
having long-term customers who are 
served by old employes who under- 
stand their needs in filling orders. 

The inedible rendering department 
is exceptionally free from objection- 
able odors. Floors are kept clean and 
dry during processing. Vent pipes 
from the cookers join in a 10-in. 
header leading to a barometric con- 
denser before discharging into a hot 
well. Alternate use of two condensers 
allows scheduled cleaning to insure 
top efficiency in condensing vapor. 

Cooking temperatures in the six 
melters are kept constant at the de- 
sired maximum by the use of steam 
condensate pumps which keep the 
heating jackets free of condensed 
steam. All return steam traps have 
been abolished and the condensate 


drains by gravity into a 24 x 40 in. 
accumulator tank placed under the 
melters; from the tank the condensate 
is forced by one of two alternate 
pumps directly back into the boilers. 





EVAPORATOR RERURN 
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AUTOMATIC INTERNAL LIQUID RECIRCULATING SYSTEM 


FROM LIQUOR RECEIVER 








AUTOMATIC INTERNAL LIQUID RECIRCULATING SYSTEM: Liquid ammonia coming back 
from evaporators drains from Tank A to Tank B. Liquid accumulating in Tank B raises electric 
float and makes contact to close Valves 1, 2 and 3 and open Valves 4 and 5. 


The float-controlled pumps are spe- 
cially made for this service. After five 
years of experience with this system. 
chief engineer Victor Gelvin says 
it has proved satisfactory in all re- 
spects, and particularly in maintain- 
ing peak heating efficiency in the 
cookers and in eliminating mainte- 
nance on traps. Inedible cooking is 
also aided by automatic recording 
of interna] temperatures on a Wheelco 
Capacilog and the signaling of end- 
point conditions by a Globe electronic 
indicator. Excessive temperatures are 
shown by sounding of a loud horn. 
From the percolator pans in front 


RIGHT: Installation of 
two barometric condens- 
ers in the inedible by- 
products department 
provides for efficient 
venting. Only one is used 
at a time; the other is 
kept clean and ready. 
LEFT: Defrosting liquid 
used in blast freezer unit 
is concentrated by this 
automatic equipment. 





20 





of the melters, drained meat scraps 
are fed into an Anderson Expeller 
by screw conveyors. Free grease is 
pumped into open tanks on the sec- 
ond floor where the temperature is 
raised to 160° F. Expeller grease is 
heated in separate tanks to 205° F. 
All grease is settled for a minimum 
of 12 hours before pumping to six 
outside storage tanks, each having a 
capacity of 90,000 Ibs. Pressed meat 
scraps are transported from the Ex- 
peller by means of vertical and hori- 
zontal screw conveyors into an over- 
head 8 x 14 ft. tapered bottom stor- 
age bin from which the scraps are de- 
livered by gravity into freight cars 
or, by another route, past a magnetic 
separator into a W. W. hammer mill. 
A Sweco power sifter feeds the pre- 
pared scraps into bagging equipment 
for sacking. Dried blood is either 
mixed with the ground meat scraps 
to increase the protein content or 
sacked _ separately. 

Installation of an automatic in- 
ternal liquor recirculating system, 
which operates without the use of 
pumps, is an innovation in econom- 
ical refrigeration. By this means a 
greater amount of liquid refrigerant 
is circulated in the room evaporators 
without danger of slugging the com- 
pressors and an increased cooling ef- 
fect is obtained. A higher saturation 
of the return gas allows the compres- 
sors to do more work with the same 
power expenditure and with less wear. 

The recirculator acts to separate 

[Continued on page 27] 
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Big Packaging Show, Forum 
Set for Week of Sept. 10 
Packaging industry representatives 
and manufacturers of packaging ma- 
chinery and materials will meet in 
Cleveland, the week of September 10 
for two important packaging industry 
events, the Packaging Machinery & 
Materials Exposition of 1956, spon- 
sored by the Packaging Machinery 


Manufacturers’ Institute, and the 18th | 





annual forum of the Packaging Insti- | 


tute. 

The 18th annual forum will be held 
September 10-12 around the theme, 
“Dollars and Sense _ of 
Packaging.” The Forum will empha- 
size basic approaches to packaging. 
Open discussions, seminars and reports 
of technical findings are scheduled for 
the three-day meeting. 

A total of 126 new pieces of pack- 
aging machinery will be unveiled at 
The Packaging Machinery & Materials 
Exposition to be held September 11- 
14 in the 
torium. 


Protective | 


Cleveland Public Audi- | 


More than 250 pieces of equipment | 
will be on display in action exhibits | 


manned by more than 350 technicians, 


according to a survey of exhibiting 
companies. 

Machinery exhibitors are emphasiz- 
ing the most significant trend in the 
ackaging field today, higher pro- 
duction speed and automatic opera- 
tion. Other trends to be shown are 
simplified operation, increased ver- 
satility and production line sealing, 
printing and marking. 

Packaging material manufacturers 
will exhibit more diversified and im- 


proved uses of plastics, according to | 


the PMMI survey of exhibitors. Im- 
portant developments in package de- 
sign techniques and improved sealing 
agents and methods also will be em- 
phasized in exhibits as well as flexible 
containers, easy-open packages, and 
package appeal and utility. Other ex- 
hibits will feature accessories such as 
taping and sealing units, bag closers 
and marking and printing devices. 


NIMPA Chicago Meeting to 
Explain Accounting Manual 


In an opening move to make its 
“Standard Manual of Cost Account- 
ing” a “living document,” NIMPA has 
scheduled a meeting in Chicago next 
week which will be open to the ac- 
countants of any firm that has pur- 
chased the manual. 

There will be a formal meeting all 
day Thursday, July 26, and a consulta- 
tive session on Friday morning, July 
27, for persons who wish additional 
clarification or help. NIMPA’s special 
cost accounting committee, headed by 
Clete Elsen, will be in charge. 
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New design Refrigerant 
Condenser é‘ 


...gives far more efficiency : 
and better, trouble-free service | 


With this new, sectional design Niagara condenser you 
avoid the many troubles due to faulty condensing and 


get at all times the full capacity your refrigerating plant 
should afford. 


You benefit from extra saving in upkeep labor and 
expense. The casing of this new condenser is made of 
sections each separately removable, giving you access to 
all parts for easy inspection to head off dirt and corro- 
sion, to clean the coils easily from either side. 


You benefit from greater efficiency in condensing. A 
simpler method of using evaporative cooling improves 
heat transfer. You benefit from Niagara features that 
remove super-heat before condensing and keep the sys- 
tem purged of oil. You save 95% of the cooling water 
cost. 


You benefit from a low first cost, lower freight cost 
and less expense in erection. 


Capacity range is from 90 to 240 tons. Write for 
Niagara Bulletin 131. Find out how your plant can 
save expense this season. 


NIAGARA BLOWER 
COMPANY 


Dept. N.P., 405 Lexington Ave. 
New York 17, N. Y. 
District Engineers in Principal Cities. 














Over 40 Years Service in Industrial Aur Engineering 
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Armour Presents 
Progress Report 


ECHANICAL improvements in curing, electronic 
M smoking of cured meats for canning and high 

speed carcass chilling with brine-free saturated 
air are some technological improvements made at Armour 
and Company, Chicago, which were reported by Dean 
Hawkins, general superintendent, at a stockholders’ meet- 
ing. Plant pictures documented his observations. 

While the greater part of his presentation centered on 
the vast $12,000,000 revitalization program at Chicago, 
Hawkins also described streamlined operations at other 
Armour units. 

F. W. Specht, president, briefed stockholders on the 
overall objectives of the mammoth consolidation program 
nearing completion at the Chicago plant. Relocation of 
major departments, such as hog kill and cut, sausage man- 
ufacturing, curing, smoking and bacon slicing, has com- 
pressed time and space to an economical level. Hog kill 
and cut were formerly scattered in five buildings and 
necessitated inter-building trucking for distances as great 
as a mile and a half and handling of product five and 
six times. Now these pork operations are performed in 
a single location adjacent to the major refrigerated car 
and truck loading areas. 

The new facilities will pay for themselves in improved 
efficiency and reduced maintenance costs which spiraled 
to $3,600,000 per year with the older and scattered op- 
erations, Specht stated when the modernization project 
was announced in 1954. 

The turbo-chill units, installed in beef chill coolers, 
were the first major improvement described by Hawkins. 
These have reduced chill time from 24 to 16 hours and 
gained a savings in shrink of 0.6 per cent, he said. The 
shrink savings are the equivalent of nearly $200,000 per 
year in the Chicago plant. The new units permit a greater 
utilization of cooler space, improve the appearance of the 
beef and retain its freshness longer, he claimed. 

Pictures showing the new hog kill and cut highlighted 
the extensive use of stainless steel. 

A fine example of economy is the slashing in time and 
distance in hot hog carcass chilling. A conveyor brings 
the hogs to the cooler bays where they are picked up by 
an industrial pusher truck which moves them to position 
within the cooler. Another employe spaces the carcasses 
and spread the flanks. 

Industrial truck movement of green meats from the 
cut grading station to the cure injection stations and then 
to cure was described. Graded meats in vat lots are 
placed in holder frames at the injection stations where 
they move by gravity to injectors. 

Another example of handling heavy and bulky mate- 
rials without back-breaking labor is in overhauling beef 
cuts in cure. Formerly, during the curing cycle, each sepa- 
rate piece had to be taken out of one vat and put into 
another three times by hand. Now an industrial truck’s 
steel claps encircle the heavy vat and lift it over an 
empty one. The vat is tilted by degrees, first to pour the 
pickle and then to dump the meat into the empty vat. 
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OPPOSITE PAGE photos show central pack depart- 
ment; one section of I5 new stainless steel air-con- 
ditioned smokehouses; tractor with special clamp that 
lifts a 450-lb. drum of lard, and refrigerated truck 
loading dock (one of several). On this page we 
see government inspectors checking hog carcasses 
on new dressing line; electronic-smoking of hams; 
modern chopper blending meats with other ingredients, 
and vat-dumper lifting and tilting a vat of meat in 
cure which weighs about 2,000 Ibs. 


These trucks also can stack the vats, Hawkins asserted. 


An entirely new installation enables Armour to produce 
smoked canned hams, luncheon meats and similar prod- 
uct which formerly could not be smoked. Hardwood 
smoke is forced at a controlled volume into a stainless 
steel cabinet. Smoke particles within the cabinet are 
electronically charged by 12,000 volts. When meat, such 
as boned and cured ham, moves through on a conveyor, 
it comes in contact with the electrically-charged smoke 
which penetrates the meat, adding color and flavor. The 
unit can handle 7,500 lbs. of ham per hour, Hawkins re- 
ported. 

In conventional smoking, the plant has replaced its 
multi-storied smokehouses with modern, stainless steel, 
air-conditioned houses which contro] temperature within 
a variance of plus or minus 4 degs. compared to the former 
spread of 20 degs. in the older five-story brick houses. 
Stockholders saw one section of “smokehouse alley,” con- 
taining 15 houses with a total capacity of 1,500,000 Ibs. 
of smoked meat per week. 

A series of pictures illustrated operations in Armoutr’s 
modern fresh-sausage kitchen which has a production ca- 
pacity of nearly 500,000 Ibs. per week. Here, too, muscle 
has been replaced with portable hoists for moving prod- 
uct in the manufacturing cycle. Meat is batched into 
dolly-mounted, stainless steel buckets and with the aid 
of portable hoists is dumped into choppers, mixers, stuff- 
ers, etc. 

Modern linking and peeling machines greatly increase 
the speed of previous operations, Hawkins stated. Link- 
ers have a capacity of 140 units per min. while the peel- 
ers can strip 50 links per min. 

Bacon and vacuum-packed, sliced luncheon meat were 
other consumer packaging operations shown. In the new 
sliced bacon department up to 4 tons of bacon can be 
sliced, weighed and packaged per hour. The high-speed 
slicers in this room slice up to 30 Ibs. of bacon per min. 
In luncheon meat packaging, 20 varieties of Star meat 
can be sliced and vacuum packaged at the rate of 2,520 
packages per hour, Hawkins said. 

A new tractor with a special clamp that lifts a 450-Ib. 
lard drum as easily as lifting a can of Treet is a whiz at 
mechanical materials handling, he commented. The truck 
can raise a drum 10 ft. and stack it directly in a railroad 
car, In addition to the one drum in its clamp, the tractor 
can tow two trailers loaded with 12 drums. One man 
handles nearly three tons of lard while sitting down. 

To ship the company’s products with a minimum of 
handling, Armour engineers devised a new concept of 
central packing in which conveyors and industrial trucks 
bring product to a central location from which it moves 
via conveyor directly into cars or trucks spotted in new 
loading dock facilities. 

The new truck-loading dock, built to accommodate 
the ever-growing fleet of refrigerated over-the-road haul- 
ers, features individually staggered and bellow-canopied 

loading areas which add to fleet efficiency and protect 











Glassine and Greaseproof papers 


by RHINELANDER 


Mill and General Offices, 


Rhinelander Paper Company, Rhinelander, Wis 





PACKAGING PROTECTION 


for America’s leading products 


Glassine and Greaseproof protective papers are particularly 
important to food packaging because they guarantee long 
shelf life by providing a positive moisture and grease barrier. 
Low cost .. . and to meet today’s fast-turnover demands, 
Glassine and Greaseproof have flexibility, print easily, and 


can be tailor-made to fit many requirements. 


GREASEPROOF — Coke mix is protected 
against rancidity, and the delicate 

flavor balance of packaged pudding 

is protected by wax-laminated* glassine. 


VERSATILE — Succulent meat flavors — 
the crackling crunchiness of cereals —the 
delicious freshness of candies... 

are safely protected in Glassine and 
Greaseproof papers. 





RHINELANDER 


Paper Company - Rhinelander, Wisconsin 


Provides a positive moisture barrier. Keeps 
moisture out for cracker crisp Keeps ture in 
for brown sugar softness. 





*Waxed grades are available through leading converters 
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the quality of the firm’s meat. 

In reviewing consolidation efforts, 
Hawkins said that 14 of the older 
Chicago buildings have been demol- 
ished and an addiiional 11 are slated 
for the wreckers during the current 
year with others to follow. 

In noting some of the technological 
advances made in other Armour units, 
he described progress in canning op- 
erations. A battery of stainless steel, 
mobile-cooking tanks capable of han- 
dling 750 Ibs. of meat or vegetables 
with a total capacity of 10 tons per 
hour was shown to stockholders. In 
another plant a battery of 18  stain- 
less steel steam-jacke‘ed kettles han- 
dles this output. Each can hold a 
300-gal. batch. 

The St. Paul plant’s new baby food 
line, which can pack five jars per sec- 
ond and inspects jars with an X-ray 
unit costing $8,000, also was shown. 
Operating like a fluoroscope, the X- 
ray unit enables inspectors to spot any 
passing jar not up to standard. 

In another canning installation, six 
intersecting carton-filling lines feed 
into a master 100-ft. packoff convey- 
or. When working at capacity, a case 
of product comes from the packaging 
machines nearly every second. A sys- 
tem of mirrors and an electrical eye 
regulate movement of the cases. 

A lard packaging line filling 130 
1-lb. cartons per minute or 600 3-Ib. 
tins was viewed by stockholders. 

Hawkins concluded his presentation 
by showing several pictures of recent 
power plant additions. Commenting 
that the water consumption in a pack- 
ing plant is immense, he showed a 
picture of a new 910-ft. well con- 
structed at one plant at a cost of $45,- 
000 which delivers at the rate of 
1,400 gallons per minute. 


New Pamphlet Available 
On the Kosher Market 


“Key to the Kosher Market,” an il- 
lustrated pamphlet for food industry 
executives and food advertising and 
marketing counsel, has been published 
by the Union of Orthodox Jewish Con- 
gregations of America, 305 Broadway, 
New York 7, N. Y. Copies are free on 
request. 

The pamphlet describes the influ- 
ence of the Jewish dietary laws on the 
purchasing habits of Jewish grocery 
shoppers, provides information on the 
growth of the market for Kosher prod- 
ucts, gives information on the require- 
ments and procedures of rabbinical 
supervision as it relates to manufac- 
turing, and reports on the effectiveness 
of the Kosher certification service em- 
blem—(U)—as a guide to consumers 
in selection of Kosher products. 
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Morrell Safety Aids: 


A light weight, plastic arm guard, 
which provides protection to beef 
boners and other butchers, is in use 
at the Sioux Falls, S. D., plant of 
John Morrell & Co, Developed by 
Joseph Pochop, plant safety director, 
the arm guard, which is easy t» sl'p 
on and off, has been worn voluntar!]\ 
by 50 emploves for over two vears. 

Other factors which contribute to 
the popularity of this safety device 
are the ease with which it can be 
cleaned and its non-absorption of 
greases. This last attribute keeps the 
plastic guards from losing shape. All 
edges are flared out to prevent rub- 
bing on the wrist or upper arm. 

Manufactured at the Sioux Falls 
plant, the guard is made out of ex- 
truded cellulose acetate butyrate 
supplied by The Sandee Corp. 

In the manufacturing process, the 
sharp edges of the plastic material 
are sanded smooth after cutting and 
then formed in an oval shape to fit 
the wrist and forearm. Two galva- 
nized sheet metal molds are used in 
the forming process, one larger than 
the other, The plastic cuff is im- 
mersed in 212° F. water. 

The hot cuff then is put in the 


mold where it is formed into the 
round shape. This shape then is im- 
mersed in hot water and the top edge 
is flared out, When this step has been 
completed, the cuff again is immersed 
and the bottom is flared out. 

The plastic cuffs are shown in the 
photograph to the right. Their use 
with mesh safety gloves, standard 
equipment at the Sioux Falls Morrell 
plant, is shown in the photo below. 
The guards fit snugly and comforta- 
biy over a specially designed glove 
guard which protects the wrist area 
from knife cuts. Made of rubberized 
steam gasket material, it is flexible, 
easy to clean and is sewn into the 
mesh glove strap. 


Guards for Arm, 
Thigh, Wrist and Band-Saw 








Practical Devices Accepted and Used Willingly by Workers 





A potential danger area in short- 
shanking hams has been eliminated 
by use of a band-saw guard. 

As illustrated in the photograph, 
the operator can use both hands to 
guide the ham to the band saw. The 
guard, which is hinged at the back, 
raises sufficiently to permit the ham 
to slide under it. The back side has 
a counter-balance weight which 
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swings the guard down after the ham 
has passed under. The forward swing 
pushes the sawed-off hock toward the 
operator. This eliminates the need to 
reach for the hock which, except for 
the push it has received, would be 
right next to the sharp band saw. 

Martin Cernetish, Morrell safety 
engineer, says the guard has _pre- 
vented many sawed fingers. 


A leg guard devised to prevent se- 
rious injuries from knife stabs in legs 
of butchers skinning front feet on the 
beef kill floor has become standard 
safety equipment at the Sioux Falls 
plant. Guards are lightweight, pinned 
to trousers with safety pins by a wide 
cotton tape riveted to the guard and 
fastened loosely behind with string or 
light rubber bands. Left guard in 
photo is of plastic and the right of 
thin aluminum sheetmetal. Plastic is 
preferred by the Morrell butchers. 

All Morrell workmen on the Sioux 
Falls beef killing floor operations now 
wear the leg guards. 
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HE WANTED “ACTION” ... AND GOT IT! 


The “big names” of the Meat Industry naturally turn to the 
big name in cutting equipment: BEST & DONOVAN. The 
list of B&D users reads like the Blue Book of the Meat Indus- 
try ... they are all there. And certainly in large part the 
“big names” have become BIG through their purchase of 
the right tools for the job ... such as B&D’s full line of 
splitters, saws, markers and combination units. The saw illus- 
trated is one of the B&D favorites among all packers, large 


and small ... write for details of this and other B&D Machines 
today. 


BEST & DONOVAN 
332 SOUTH MICHIGAN AVE. 


CHICAGO 4, ILLINOIS 

















CASING NEWS! 














Look for announcement in July 28th 


National Provisioner opposite 
“The Meat Trail” 

















Shuman Criticizes USDA 
Soil Bank Payment Plan 


Charles B. Shuman, president of the 
American Farm Bureau Federation, 
has expressed “grave concern” that 
the USDA may be defeating the pur- 
pose of the soil bank act > setting 
payments which do not encourage 
farmer participation for more than one 
year. 

In a letter to Secretary of Agricul- 
ture Ezra Taft Benson, Shuman criti- 
cized the Department’s July 9 an- 
nouncement which set payments for 
participation in the wheat acreage re- 
serve for 1957 at a national rate of 
$1.20 per bushel for one-year agree- 
ments. 

He said this announcement failed to 
carry out the direction of Congress 
that soil bank payments “shall be such 
as to encourage producers to under- 
plant their allotments more than one 
year.” Shuman pointed out that one- 
year participation by farmers might 
only pump funds and fertility into ag- 
riculture and actually increase the out- 
put of the soil rather than bring about 
a production decrease. 


Flood Insurance Measure 
Approved by House Group 


The House banking committee has 
favorably reported, with amendments, 
a Senate-passed bill (S-3732) to set 
up a program of federal insurance 
against flood damage for five years 
with 40 per cent federal subsidies on 
the insurance policy. 

The program would be handled by 
the Housing and Home Finance 
Agency and would permit direct gov- 
ernment insurance or reinsurance of 
policies issued by private companies. 
Amount of any policy would be lim- 
ited to $10,000 per dwelling unit or 
$250,000 per person. 


Turkey Gets Authorization 
To Buy U.S. Beef Tallow 


The United States Department of 
Agriculture has announced issuance 
to Turkey of a purchase authoriza- 
tion to finance purchase of up to 
$1,100,000 worth of inedible beef 
tallow from United States suppliers. 

The authorization provides for the 
purchase of approximately 5,100 
metric tons of inedible beef tallow 
which must have been processed from 
animals produced in the continental 
United States. The Commodity Credit 
Corp. has no stocks of inedible beef 
tallow. 

The International Cooperation Ad- 
ministration has announced a_pro- 
curement authorization of $1,000,000 
to Turkey for the purchase of cattle 
hides, calf and kipskins from the U. S. 
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Excel Works to Excell 
[Continued from page 20] 


the liquid from the gas in the evapo- 
rator return pipe and circulates the 
liquid back into the main liquid sup- 
ply line without recourse to con- 
denser or receiver. The liquid is first 
trapped in a vertical accumulator tank 
and is then drained by gravity into a 
smaller vertical recirculator tank (see 
diagram). Liquor accumulating in the 
recirculator raises a float to close an 
electric switch. This energizes mag- 
netic valves to close the pipe be- 
tween the tanks and to open other 
pipe circuits allowing high pressure 
gas to enter the recirculator tank and 
to force the contained liquid back 
into the main liquor supply pipe. 
When all of the liquor has been 
evacuated, the valves return to their 
previous positions ready to repeat the 
cycle. The chilled liquid refrigerant 
from the recirculator tank mixes with 
that from the receiver to raise effi- 
ciency in the evaporators by supply- 
ing a lower temperature liquor to the 
coils. The first tank is equipped with 
an electric float switch which sounds 
an alarm in the event of accidental 
failure. Both tanks have oil drains. 
The recirculator system was supplied 
by the J. E. Watkins Co., Maywood, 
Ill., and installed by Preston-Bugeor 
Refrigeration Co., Kansas City. 

Total refrigeration capacity of the 
plant is 140 tons centered in auto- 
matically operated Frick ammonia 
compressors. Condensers are of the 
shell and tube type. 

Steam is generated in two 140-hp. 


water-tube boilers at 100 psi. Fuel 
is natural gas at 2 psi. mechanically 
controlled through burners supplied 
by the Mettler Co. Water for ma- 
chine cooling is pumped from the 
company’s deep wells. Plant and 
boiler water is city supplied and sew- 
age goes to a community system. 

A well-organized mechanical de- 
partment gives fast service on break- 
downs and reduces time required on 
other work. The absence of personal 
tool boxes, normally seen scattered 
about the department or engine room, 
is a unique feature of the Excel set- 
up. Since all tools and equipment 
are furnished by the company, indi- 
vidual storage is not needed or ad- 
vocated. A strict rule requires that 
tools and equipment be readily avail- 
able to any mechanic. The separate 
mechanical department building is 
kept locked but is easily accessible 
to qualified persons. 

In the mechanical building a ma- 
chine shop contains a complete as- 
sortment of spare parts and _ tools 
ready for immediate use. A large dis- 
play board holds a wide variety of 
smaller tools classified as emergency 
equipment (see picture). Chain falls, 
electric drills, portable torch and 
larger gear are placed close by in 
assigned positions. One whole side of 
the room is taken up by metal storage 
racks containing spare parts in orderly 
arrangement. Jobs are alloted by 
simplified work cards placed in a rack 
having a pigeonhole for each main- 
tenance man. These cards give all 


necessary information and _ contain 










ENGINE 
ROOM 





INEDIBLE) 
FREEZER 
STOCK PENS 


PRe- 
Coe 

















° 
° 
e 
x 


KILL 














BEEF 
COOLER 


Jorrat 















BEEF CooLER peep RENDERING 





& GAG 














STREET 
——eerice 




















































o 
AOODITION 
To KILL z RENO. 
° stor. 
¥ Camere ~~ JOOO~_ 
r 8] seer cooter GREASE. TANKS 
be re 
R z 
g ae Z PLoavine voc 
FP 2 MECH PAT Hose 
OFFAL FREEZER] O 
u 2 9 storace | O€PT. 
STORAGE] 2 
‘Tv 
Faexzenl ¢ Bowen 
° i HOUSE | FUEL OW TANK 























‘ ak 
PAVED AREA 








NEW ADDITION INDICATED BY HEAVY BLACK LINE 
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Floor-Mounted 
Elevating Platform 
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Descends with speed of sawing 


Quickly pays for itself by cutting produc- 
tion time and worker-fatigue. Self-sup- 
porting unit is easily mounted to floor, 
requiring minimum head room. Connects 
to plant air line. Platform lifts to 52” 
in six seconds, ascending and descend- 
ing on ball bearing wheels. Speed set to 
operator's requirements. Optional Pull 
Chain allows quick descent. Made in sev- 
eral LeFiell non-slip platform sizes. Top 
quality materials for heavy-duty service. 
Guaranteed performance. Full details on 
request. 


LeFiell 


OVERHEAD 
ELEVATING 
PLATFORM 


A proven money- 
saver coast to 
coast. Has all ad- 
vantages of model 
above, plus swing- 
ing saw bracket for supporting splitting 
saw and saw balancer. Entire assembly 
moves up and down with platform. Le- 
Fiell non-slip platform tread makes 
cleaning easier. Unit requires less floor 
space. Simple, foolproof design. Full de- 
tails on request. 





Write for full information 


Le Fiell aip> 
Company 


1465 N Fairfax Avenue © San Francisco 24, Calif. 
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REFRIGERATION 
IN YOUR TRUCKS NOW! 


Here’s what you 
get with ROVAN! 


@ Constant 24-hour refrigeration 
— 35-40° even with 100° 
ambients 


@ Controlled temperatures 


@ General Electric power system 
— 110-115 volt AC standby 


© Full capacity at engine idle—no 
drain on truck electric system 


@ Completely packaged and 
insulated 


®@ Easy installation—no extra 
bulkheads to build 


®@ Horizontal or vertical units for 
300 to 600 cu. ft. insulated 
truck bodies 


@ Lightweight—units weigh only 
355 or 385 pounds 
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Vy, GOWN and as little ~ 


$64 a month for 12 months ri 











then it pays for itself v 
in savings PLUS! 


Only one-third down—and as little as $64 a 
month for 12 months—and savings pay for 
each unit plus! Just figure your savings 
roughly by estimating: 


i] present ice cost ($1 to $2 a day?) Rovan 
uses no ice. It’s all-electric. 


2 waste labor cost ($2 or $3 a day?) With 
Rovan your drivers stay on the road all 
day long, full deliveries with no return trips. 
Overnight, each truck is its own refrigerated 
warehouse. No unloading needed. 


maintenance (about $5 a week?) Rovan 

has no hold-over plates, or gasoline 
equipment, is hundreds of pounds lighter, 
floors stay clean and dry. 
These savings are yours with each Rovan 
unit (horizontal or vertical) that you install. 
In most cases a Rovan unit pays for itself 
and pays you several hundred dollars besides 
in one year. Put Rovan all-electric refrigera- 
tion in your trucks mow with just one-third 
down—the rest in 12 months. 


For details on Rovan models and Rovan financ- 
ing see your dealer or write or call us today! 





THE FRANK-DEWEY COMPANY 


2337 West McNichols - Detroit 21, Mich. « Diamond 1-0434 
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THE RATH PACKING CO., WATERLOO. IOWA 
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MEATS 


FROM THE LAND O CORN 








spaces for recording the time taken 
and material used. 

In 1952 Excel purchased control 
of the former Guggenheim operation 
in Wichita. This plant, now known 
as the Kansas Packing Co., has a 
daily capacity equal to that of Excel. 
The combined plants slaughter an 
average of 2500 cattle weekly. 


The Lady's Getting What 
She Wants in Leaner Pork 


Leaner pork is being marketed these 
days in the meat industry's newest 
effort to “give the lady what she 
wants.” 

The American Meat Institute points 
out that the housewife at the meat 
counter, by what she chooses to buy, 
determines the fashion in meats as 
well as the prices. 

The Institute noted that during the 
first half of 1956 the number of hogs 
which went to market was up about 
18 per cent over a year ago. Pork 
volume, however, was only about 13 
per cent higher. 

This indicates the industry has an 
increasing recognition of consumer 
preferences in supplying a leaner type 
of meat, the Institute said. For ex- 
ample, during the last year, at the 
recommendation of the Institute, the 
meat industry generally adopted a 
closer trim for pork. 

Hog producers, agricultural colleges 
and others developed an increasing in- 
terest in meat-type hogs, which last 
year were estimated at nearly 20 per 
cent of the market supply, compared 
with about 10 per cent in 1954. The 
trend toward meatier hogs is continu- 
ing this year. 

Another new development is the 
recognition by producers of the value 
of spreading rather than bunching 
their hog marketings in order to 
achieve more stability in prices. One 
move in this direction is through mul- 
tiple farrowing of pigs; that is, pro- 
ducing several pig crops each year 
instead of one or two. 

Back 50 years ago, when the meat 
packer trade association was started, 
the fashion in meat called for a liberal 
covering of fat to meet the require- 
ments of much more manual and out- 
door work than at present. 


Florida Beef Promotion 


The Florida Beef Council voted re- 
cently to spend 3c per animal slaugh- 
tered to promote the sale of beef. Di- 
rectors of the Florida Cattlemen’s As- 
sociation approved the action at the 
association’s annual mid-year conven- 
tion. The 3c will come from the 10c 
per animal already levied for expenses 
of the association. 
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‘Scientific Feeding’ Is 
Urged for Humans, Too 
If people were judged on the 


same basis as livestock, very few 
would be rated as champions, an 
Jowa State College extension nutri- 
tionist said recently. 

In producing livestock of high 
quality, raisers pay a great deal of 
attention to the nutrition of those 
animals in their feeding programs, 
Mrs. Leslie W. Smith pointed out in 
emphasizing that the same careful 
attention should be given proper 
nutrition for humans, She spoke at 
the 33rd annual meeting of the Live 
Stock and Meat Board at the Morri- 
son Hotel in Chicago. 

There is a prevalence of over- 
weight people in the country, Mrs. 
Smith said. Nutrition studies in Iowa, 
believed to be typical of the na- 
tional situation, show that 40 per 
cent of women over 30 years of age 
in that state are overweight. Other 
nutrition studies in Iowa show that 
only five in 300 school children are 
free of defective teeth. 

Other prevalent indications of in- 
adequate diets among the nation’s 
population are irritability, poor pos- 
ture and fatigue. 

Protein deficiency is an important 
phase of inadequate diets, the nu- 
tritionist stressed. Twenty-nine per 
cent of the women over 30 years of 
age in an Iowa nutrition study were 
not etting as much as 80 per cent 
of the recommended daily allow- 
ance of protein in their diet. 

Mrs. Smith said that if the 129,- 
500 women making up this 29 per 
cent of women in the study ate what 
they needed, they would eat an ad- 
ditional 5,511 Ibs. of protein. If they 
ate all of this in any one popular 
food, it could amount to 45,000 Ibs. 
of beef rump or 46,000 Ibs. of pork 
chops, 

If the protein were made u 
from the usual sources, the 129,500 
women would consume an additional 
18,600 Ibs. of meat, poultry and fish, 
46 per cent of which would be beef 
and 28 per cent pork. 


U.K. Duty of Danish Bacon 


The United Kingdom will impose 
a 10 per cent tariff on Danish bacon 
beginning October. This has raised 
the question of domestic prices in 
Denmark. It is a question whether the 
10 per cent additional tariff should 
be included in the domestic price. At 
present, prices paid by domestic con- 
sumers are based on the average ex- 
port prices. The raise will affect the 
income of the farmer, competitive- 
ness of the canned meat industry and 
the cost of living. 
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FAR-ZUPERIOR 


Complete Production Line 
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\ 


“Big Packer 





CARRERAS 


Designed for small packers, slaughterers, and locker 
operators. You can do business in “Big Packer 
Style” at reasonable cost with as little as 12’x12’ 
floor space and 10’ ceiling. Capacity about 40 hogs 
per hour. Assembly consists of Killing and Bleed- 
ing Rail, Four Shackles and Throw-In, 500# Elec- 
tric Hoist, Scalding Tank, Thermometer, Ittel Hog 
Dehairer, Gambrelling Table. 








—Hog Dehairers 
—Gambrelling Tables 
—Bleeding Rails 
—Scalding Tanks 
—Knocking Pens 
—Splitting Saws 

—Hog & Poultry Singers 
—Dial Thermometers 











Write for free descriptive material 


UPERIOR 










Sales & Engineering Co. 
Box 630 
Cedar Rapids, lowa 





























STAINLESS 


STEEL 


208-210 MILK ST. 


Euerhest 


COOK NET 


DURABLE e@ ODORLESS e 


This fully collapsible net is made of 18-8 
stainless steel for lifetime: service. Will 
not tangle. No laundering . . 
it. Capacity 50-70 Ibs. 


DIRIGO SALES Corporation 


Food Processors’ Supplies 
BOSTON 9, MASS. 











SANITARY 


. just hose 








Know fat or oil 


content in 15 minutes! 






The new Steinlite Fat and Oil Tester is being used 
to rapidly determine the fat content of: 


FRANKFURTERS MEAT PRODUCTS 
BOLOGNA GROUND BEEF 
EMULSIONS GROUND PORK 
LUNCH MEATS TRIMMINGS 
PORK SAUSAGE CANNED MEAT 
O. / HAM PRODUCTS 
/; With the Steinlite non-technical personnel can 
WY make rapid fat tests. Avoid losses from sub- 


standard or extra-legal batches. Rapidly make 
corrections in batches which vary beyond the 
en permissible range. Maintain high quality for 


ae consumer acceptance. 
> BY Libis fe)ey-y 4 


Steinlite electronic 
food and grain 
testers have been 
sold ’round the 
world for over 20 
years. 

For brochure and 
complete information 
on the Steinlite 
Fat and Oil Tester 
write today to 


g 






Fred Stein Laboratories, Mfg., 
Dept. NP-756, Atchison, Kansas 


Steinlitg 1° 
—i—__ 2x 


TESTER 





Why not cash in on Hollenbach’s 
dry and semi-dry sausage by « 
Sausage, B.C. Salami and 6 


ice.in the exclusive manufacture of 
Hing). profit-building “314” Summer 
your present line. 


Write or phone for 


CHAS. 


HOLLENBACH 


InC 
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‘Golden Lard’ Introduced 
In lowa by John Morrell 


A new “golden lard” developed by 
John Morrell & Co., Ottumwa, and ap- 
proved for sale by the Iowa Depart- 
ment of Agriculture, was introduced 
by Morrell in Iowa this week. 

L. B. Liddy, chief of the dairy and 
foods division of the agriculture de- 
partment, said the newly-certified 
shortening should provide pork pro- 
ducers a larger market for lard. 

The new product, Morrell company 
officials explained, will do everything 





ADMIRING NEW yellow-colored lard is 


"Miss United 


and "Miss Universe" contestant. 


Carol Morris, “Miss lowa", 
States", 


that vegetable shortening can and re- 
tails for approximately 20 per cent 
less. In addition, it does not require 
refrigeration and will appear as a 
“shelf item.” The product will be 
packed in 3-lb. tins and 1-lb. cartons. 

The golden, finely textured sub- 
stance was sampled at the state capi- 
tol when Liddy spread the lard on 
crackers. Department employes said 
they were unable to distinguish be- 
tween taste of the lard and butter. 

The new lard is both smokeless and 
odorless, has a minimum fat absorp- 
tion, is easily digestible and has a very 
high smoke point—400°F.—which eli- 
minates “smoking” during deep-fat 
frying, Morrell officials said. 

The product, to be marketed under 
the name “Morrell Pride Golden 
Lard,” is described as a pure natural 
product with a rich yellow color which 
permits clean, smokeless frying and 
which never “borrows” food flavors. 


Colored Casings Get Nod 


The Massachusetts House has 
passed the Senate-amended version of 
a bill to allow the manufacture in that 
state of sausage with artificially-col- 
ored casings. 
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New Armour ‘Chemobiotic’ 
Is Pig Growth Stimulant 


The next thing you will be hearing 
about in connection with scientific 
livestock feeding is “Chemobiotics,” 
according to predictions of Armour 
and Company research scientists. 

“Chemobiotics” signifies the appli- 
cation of chemistry to life, and the 
term has been coined to describe a 
series of chemicals derived principally 
from animal raw materials which are 
said to show great promise as growth 
stimulants and feed additives. 

Now being introduced is Dynafac, 
a “Chemobiotic” derived from animal 
fats. This product, used in small 
amounts, steps up the growth rate of 
pigs by 10 to 15 per cent, according 
to Armour. The firm’s scientists be- 
lieve that the increase in feed efficien- 
cy is due to the product’s ability to 
check the development of undesir- 
able bacteria and arrest fungi growth, 

Research now underway shows 
promise of discovering chemicals 
made from fats which will have simi- 
lar beneficial effects on poultry, cattle 
and sheep, Armour said. 

Dynafac is a pink, free-flowing, 
granular substance. The active in- 
gredient is trimethylalkylammonium 
stearate. This feed additive, to be 
sold directly to the livestock producer 
through feed dealers, is being handled 
exclusively by McKesson-Robbins, 
Inc., drug and chemical distributor. 


Sheep Producers Council 
Prepares Ad Kits for Push 


The American Sheep Producers 
Council, Inc., has prepared advertis- 
ing kits, including “broadsides,” for 





its Philadelphia, Cleveland and De- | 


troit promotions, giving ad dates and 
cuts of lamb to be featured in the cam- 
paigns which now are or shortly will 
be getting into high gear. 

The broadsides are designed to aid 
the retail trade in particular and others 
who might have need for the mate- 


rials. The promotion is scheduled for | 


the fiscal year July 1, 1956, through 
June 30, 1957. 

Kits are available from Lamb Mer- 
chandising Department, American 
Sheep Producers Council, c/o The 
Advertising Distributors of America, 
Inc., 12100 S. Peoria st., Chicago. 


Water Pollution Control 


President Eisenhower has signed the 
new water pollution control law mak- 


ing federal funds available to help | 


pay for constructing state and muni- | 


cipal sewage treatment plants. He 
urged communities with their own 


resources to pay for their own con- | 


struction if possible. 
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END REPLACEMENT LOSSES! 
BUY SMALE'S 18-8 


Sturdy, Stainless Steel 
BACON HANGERS 


SMOKESTICKS MINCED HAM MOLDS 
SHROUD PINS BACON SQUARE 
FLANK SPREADERS HANGERS AND 
SKIRT HOOKS SCREENS 

STOCKINETTE HOOKS NECK PINS, etc. 


Smale Metal Products Co. 


Manufacturers of Stainless Steel Equipment 
1250 WN. STONE ST., CHICAGO 10, ILL. © SU 7-6707 
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Utility Truck No. 69X 
Rugged general purpose truck fea- 
tures 14 gauge Stainless Steel 
body, galvanized chassis, Neotread 
wheels and casters. 


St. John & Company is one of the few original manu- 
facturers of stainless steel packing house equipment. 
You deal directly with the men who design and build 
equipment to suit your special requirements—men 
who know by experience what difficult conditions are 
encountered in plant operations. 





St. John stainless steel meat trucks, soaking vats, 
smoke sticks, cutting tables, meat shovels and other 
products are reducing maintenance costs in packing- 
houses from coast-to-coast. 


Be sure to get the whole story of St. John super qual- 
ity stainless equipment. 


. . . Write for our new catalog today. 


ST. JOHN & €O. 


S800 SO. DAMEN AVE. CHICAGO 36, ILLINOIS 
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MID-STATES 


REFRIGERATED SERVICE. 





























|e 


For Dependable Service Call Nearest MID-STATES Terminal @ Ultra-modern, high-cube reefer-trailers designed with shippers in mind, 
ALBANY, N. Y. NEWARK, N. J. ROCKFORD, ILL. 
Union 9-9211 Mitchell 2-7780 Phone 5-053! @ New type meat rails provide maximum use of space for loading sus- 
AURORA, ILL. NEW HAVEN, CONN. SOUTH BEND, IND. pended meat. 
Aurora 2-7674 Hobart 7-2581 Atlantic 9-2458 
BOSTON, MASS. NEW YORK, N. Y. TOPEKA, KANS. @ Temperatures thermostatically controlled to meet shippers specifications, 
Algonquin 4-5210 Oregon 5-7600 Phone 2-5861 PIS ¥ 
BUFFALO, N. Y. KANSAS CITY, MO. WICHITA, KANS. @ 20-degree temperature maintained on 100-degree day with full load 
Fairview 3137 Humboldt 3-0426 Phone 7-5351 of suspended meat. 
CLEVELAND, OHIO PHILADELPHIA, PA. WORCESTER, MASS. ; 
Henderson 2-2380 Stevenson 7-7300 Pleasant 6-5791 @ Extremely low temperature when loaded with frozen food products. 
ee eae’ "eaten tanee’ @ Coupled with tandem axle tractor, unit can accommodate 40,000 Ibs. 


frozen food products. 


See Section S, Page 11, 1956 Purchasing Guide for the Meat Industry. 


: \MID-STATES FREIGHT LINES, Inc. 


‘ General Offices: 5200 SOUTH PULASKI ROAD, CHICAGO 372, ILL., REliance 5-O800 

















allows you to CLEAN in one 
operation - - - RINSE later. 


_ ALL-PURPOSE CLEANER 
FOR THE MEAT PACKER 
é 


AN FAX 


Se 


* REMOVES BLOOD and GREASE QUICKLY 
* RINSES FREELY-LEAVING NO DEPOSITS 
* ECONOMICAL-A LITTLE GOES A LONG _— 





* GENTLE TO THE HANDS 
* SAFE ON ALL sve 


on NTA CHICAGO 
WRITE — WIRE — PHONE ; . A Sanenx FAX Company 


174 CENTRAL AVENUE, S. W., ATLANTA, GEORGIA 








Specialized Cnemicails ior Industry 
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TEN-STAR GOLD service pin denoting 50 
years of continuous service with Swift & 
Company, Chicago, is presented to John 
Holmes (center), chairman of the board, by 
Porter M. Jarvis, president. Observing is 
Harold H. Swift, honorary chairman of the 
board. Born in Belfast, Ireland, Holmes 
came to the United States at the age of 
six. He joined Swift as a messenger on 
July 13, 1906, and became president in 
1937. He was elected chairman of the 
board in January, 1955. Active in many 
civic and other business interests, Holmes 
is a director of the General Electric Co. 
and the Continental Illinois National Bank 
of Chicago, a trustee of the Chicago 
Museum of Science and Industry and the 
Chicago Wesley Memorial Hospital, and 
is president of the Nutrition Foundation, 
Inc. He also is a member of the Chicago 
Transit Authority Board and the Citizens 
Traffic Safety Board of Chicago. 








RETIRING AFTER 27 years of service with 
Reliable Packing Co., Chicago, Carl Erick- 
son (left), supervisor of the maintenance 
and operations department, receives en- 
graved wristwatch from John E. Thompson, 
president, during goodbye banquet at Pos- 
tillion Room of Stockyards Inn. Erickson 
started as a mechanic's helper and was 
promoted progressively in seven years to 
his supervisory position. California-bound 
to join his family which preceded him, 
Erickson has an $8,500 sum from a com- 
pany-financed, profit-sharing trust fund to 
help him get established in the new location. 
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The Meat Trail... 


PLANTS 


Sir Sirloin Portion Packs, three- 
year-old Dallas meat processing firm, 
has moved into a new plant at 9204 
Sovereign Row, Dallas, and has begun 
distributing its portion-controlled fro- 
zen meats nationally, Hy ScHwarrtz, 
owner, announced, The new _ brick 
building was erected by Gower & 
Folsom Construction Co. 


The Small Business Administration 
announced approval of loans this 
week to two slaughtering concerns. 
They are James Knight Packing Co., 
Woodinville, Wash., $62,000, and Su- 
ber-Edwards Co., Quincey, Fla., which 
got a loan of $100,000. 


Prosser Meat Co., Prosser, Wash., 
has purchased Prosser Cold Storage 
Co. and will do a wholesale and re- 
tail business for lockers in addition 
'o its regular retail store activities. 
The firm is owned by five brothers, 
Ornta, AL, Don, NEAL and RoBEertT 
EVANS, JR. 


Wilson & Co., Inc., plans to build 
a new structure for edible fats proc- 
essing at 41st st. and Ashland ave., 
Chicago. A powerhouse also is being 
constructed there. 


Owners of Rittberger Bros., Zanes- 
ville, Ohio, intend to rebuild the plant 
“as soon as possible.” A $500,000 fire 
destroyed the plant’s slaughtering and 
processing departments early _ this 
month. Cart and WALTER RITTBER- 
GER have been getting estimates from 
contractors on the cleanup and _re- 
building job. 


Joserpu Hirt, his wife and their 
son, Inco, have established a sausage 
manufacturing business in the plant 
formerly occupied by Delhi Packers, 
Delhi, Ont. They plan to distribute 
product throughout Southwestern On- 
tario. A native of Germany, the sen- 
ior Hirt has been a butcher and sau- 
sage maker for 35 years. 


Greater Omaha Packing Co., 
Omaha, has filed articles of incorpo- 
ration. Authorized capitalization _ is 
$150,000. Owners HERMAN COHEN 
and Penniz Z. Davis are the incor- 
porators. BEN E. Kastow is the resi- 
dent agent. 

Fire caused an estimated $12,000 
damage recently to the cooling tower 
of the Krev Packing Co. plant in St. 
Louis. The blaze was confined to the 
tower and motors. 


J. Fred Schmidt Packing Co., Col- 
umbus, Ohio, has been appointed ex- 
clusive Central Ohio distributor for 





— 





PRACTICING WHAT he'll be preaching 
through various public relations media, 
Wallace N. Dudney, newly-appointed pub- 
lic relations director of Livestock Conserva- 
tion, Inc., Chicago, uses canvas slapper to 
nudge cattle in position during tour of 
inspection at terminal market. Here, not 
in motion, slapper has appearance of long 
list of ways in which packers and shippers 
can cut down huge livestock losses. The 
new LCI public relation director previously 
has worked as a county agent and as farm 
editor for the Kraft Foods Co. 





the Seabrook Farms line of frozen 
foods, GEorGE F, SCHMIDT, vice pres- 
ident and general manager, an- 
nounced. He said Seabrook Farms 
produces 17 per cent of the country’s 
output of frozen vegetables. 


John Morrell & Co. has purchased 
a 60,000-sq.-ft. building at 4550 Jack- 
son blvd., Chicago, for use as a dis- 
tribution facility. Revenue stamps in- 
dicated a price of $234,000. Previous 
owner was a baking concern. 


Gambord Meat Co., San Jose, Calif., 
has started construction of a ware- 
house-type building at Bayshore and 
Gish rd. The $25,000 structure will be 
available for leasing. L. C. DriskELL 
is handling the contracting work for 
Gambord Meat Co. owners SIDNEY 
and BENJAMIN GAMBORD. 


W. H. QuaxkensusH and R. H. 
Moopy, trading as H&H Meat Pack- 
ing Co., Graham, N. C., recently filed 
bankruptcy petitions as partners and 
as individuals in middle district court 
in Greensboro, N. C. 


The Swift & Company sales unit 
which has been at Third and Adams 
sts., Springfield, -Il., since 1900, has 
closed its doors at the old location 
and reopened in a new $165,000 
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NRA Board Goes 
To College 


Holds 3-Day 
. Meeting at 
a State College 
of Washington 


THREE RENDERERS pause to ad- 
BANQUET SCENES show (top standing) R. B. Mortimer, NRA mire tree-studded scenery. 
president, accepting Doctor of Unimal (7) Science degree, 
conferred upon NRA directors, from S. T. Stephenson (seated), Paar 


faculty dean. Other photo above shows guests at tables. Som 






















. ~_* , nit, ie ean 


ADMIRING PALOUSE boar, a new breed developed by WSC, 
are NRA officers Fleming; Horton; McGregor; Healey; Norton; 
Fowler; Hygelund; Morse; Ryder, and Miss Fox. 






























CALVES ON a muscular dystrophy experiment are inspected 
by renderers. L. to r. are: Ollie Bowman, WSC; J. L. Cohen; 
Jamie Fox; L. Ottone; L. Ryder; R. Morse; J. K. Healey; L. 
Hygelund; R. Van Hoven; M. Morse, all of NRA, and Dr. 
|. A. Dyer, WSC. Bottom: WSC's Southdown ram, a Chi- 
cago International 
grand champion, is 
shown to W. Allaert, 
J. H. Haugh; J. K. 
Healey; J. Hamel; 
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brick building at Tenth and Division 
sts., Springfield. The old building will 
be razed to make room for a parking 
lot in that busy section of the city. 


JOBS 


Louis LEviNE has been appointed 
assistant general manager of New 
York Butchers 
Dressed Meat 
Co, New York 
City, a division 
of Armour and 
Company, FRAN- 
as C, Kain, gen- 
eral manager, an- 
nounced. Since 
March, 1955, 
Levine has been 
general sales 
manager and 
from 1946 to 1955 was manager of 
the company’s Kosher division. He 
has been with Armour for 36 years. 
New York Butchers serves the Greater 
New York area and eastern seaboard, 
supplying fresh and cured meats to 
stores, meat markets and institutional 
buyers. The firm has the largest 
Kosher abattoir in the world at 600 
W. 40th st. and also operates an edi- 
ble oil refinery, a wool processing 
plant and Acme rendering division. 





LOUIS LEVINE 


GeraLp KoEHLER has been named 
manager of Thies Packing Co. of 
Dodge City, Inc., Dodge City, Kans., 
which is to be operated as a branch 
of its new parent firm, Thies Pack- 
ing Co., Inc., Great Bend, Kans. With 
the Thies firm six years, Koehler has 
been working out of Dodge City as 
the company’s Southwest Kansas rep- 
resentative. The newly-acquired plant 
formerly was known as Dodge City 
Packing Co. H. P. Tues is president 


ug of the concern. 


ELMER E. Hocosoom has been 
named assistant general manager of 
the Armour and Company plant at 
West Fargo, N. D., a newly-created 
position, PHittre W. Kenyon, gen- 
eral manager, announced. Operations 
at West Fargo have expanded to such 
an extent that additional managerial 
help was needed, Kenyon said. Hogo- 
boom began working at the plant in 
1942 and has been manager of the 


-carcass departments since 1954. 


’ Stahl-Meyer, Inc., New York City, 
has appointed Joun R. Bassett as 
tanned meat sales manager in addi- 


‘tion to his duties as advertising and 


merchandising manager. WILLIAM 
BECKER has been promoted to the po- 
sition of assistant advertising and 
merchandising manager. 


Cyrit J. Kamis has been named 
superintendent of the Swift & Com- 
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pany meat packing plant at Harris- 
burg, Pa., J. S. Woop, manager, an- 
nounced. He succeeds Cart G. Lin- 
Ton, who has been appointed super- 
intendent at Swift’s plant at National 
Stock Yards, Ill. With the firm nearly 
25 years, Kamis has been assistant 
superintendent at Swift’s Evansville 
(Ind.) plant since 1949. Kamis’ 
father, FRANK J., is a retired Swift 
employe. 


Robert S. Wheeler, recently ap- 
pointed manager of hog buying for 
Wilson & Co., 
Inc., Chicago, 
has been with the 
firm 15 years. He 
joined Wilson in 
1941 as a clerk in 
the provision 
department in 
Omaha and was 
named manager 
of the depart- 
ment in 1951, 
holding this posi- 
tion until his recent promotion. He 
will work in the company’s Chicago 
headquarters in the Prudential bldg. 
Wheeler succeeds Wayne C, JACK- 
son, who is being relieved because of 
poor health. Jackson will handle field 
supervisory work in hog buying, based 
out of Lincoln, Neb. 


J. J. Heckman has been appointed 
assistant general manager of Ken- 
tucky Independent Packing Co., Lex- 
ington, Ky., a division of Armour and 
Company. Heckman also will retain 
his current position as general sales 
manager. He has been with Armour 
for 28 years. 


R. S. WHEELER 


Wm. Underwood Co., Watertown, 
Mass., has appointed James D. WELLS 
as general sales manager. 


Tom Dipmon has been promoted 
to superintendent of the Vancouver 


plant of Canada Packers, Ltd. 


TRAILMARKS 


A membership organization meeting 
of the Alabama Meat Packers Asso- 
ciation, Inc., will be held at 10 a.m. 
Saturday, July 28, in the Jefferson 
Davis Hotel, Montgomery. Miss 
STELLA BEASLEY, secretary and treas- 
urer, announced that the invitation 
also is extended to prospective asso- 
ciate members. 


New frontiers in meat research 
were described at the University of 
Nevada, Reno, this week by Dr. B. S. 
SCHWEIGERT, assistant director of re- 
search and education of the American 
Meat Institute Foundation, Chicago. 
He addressed the annual meeting of 
the western division of the American 
Society of Animal Production | and 





American Dairy Science Association. 
New methods of preserving meat, pro- 
ducing summer sausage and utilizing 
animal fats and cattle hides were dis- 
cussed by Schweigert. 


Highlights of NIMPA’s “Account- 
ing Manual for Meat Packers” were 
presented by Ep MErciNc, comptrol- 
ler for Little Rock Packing Co., Little 
Rock, during the July meeting of the 
Arkansas Independent Meat Packers 
Association in Little Rock. 


Howarp H. Ratu, chairman of the 
board of The Rath Packing Co., Wa- 
terloo, was reported doing very nicely 
at the Methodist Hospital in Roches- 
ter, Minn., following surgery on July 
12, said to be not of a serious nature. 
He entered the Mayo clinic for a 
checkup after becoming ill while va- 
cationing in Minnesota. 


WaLLaceE Ports is retiring from 
the business of Watkins & Potts, Na- 
tional Stock Yards, Ill., after 37 years 
with this livestock order buying con- 
cern. Before that, he was with 
Kennett-Sparks & Co., National Stock 
Yards, which now is H. L. Sparks & 
Co. Murray Warkins of Watkins & 
Potts recently returned from a two- 
month trip to Europe. 


The safe driving record of FRANK 
Honkamp of The E. Kahn’s Sons Co., 
Cincinnati, re- 
cently was cited 
by his employers. 
For 21 years 
Honkamp has 
driven a truck in 
Cincinnati’s con- 
gested downtown 
district, deliver- 
ing Kahn’s meats. 
Although most of 
his stops are in 
narrow alleys, he 
never has so much as dented a fen- 
der or scratched a paint job during 
that entire time. How does he do it? 
“I just look where I'm going and try 
to cooperate with other drivers,” Hon- 
kamp explains. 


¥ x 





F. HONKAMP 


Locan Morton of Sacramento, 
Calif., is the new president of the 
National Livestock Brand Conference. 


Rosert J. Norrisu, associate di- 
rector of the livestock bureau, Ar- 
mour and Company, Chicago, will 
discuss processing and marketing of 
beef at an evening banquet Tuesday, 
July 24, during the Alabama cattle- 
men’s sixth annual short course at 
Alabama Polytechnic Institute. 


E. C. Tompkins, retired manager 
of Neuhoff Packing Co., Nashville, 
Tenn., has been elected chairman of 
the board of trustees for the newly- 
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aseiaiiaiiaeiiati 
beg : 


Don’t take chances 
with food wrappers 





play safe with 





When selecting a packaging material that is to 
come in direct contact with food, make sure it 
has no impurities that might be imparted to the 
food. Even a faint trace of toxicity in a wrapper 
can cause consumer dissatisfaction. 


You can have utmost confidence in NON-TOXIC 
Patapar Vegetable Parchment. This wet-strength, 
grease-resisting paper is made from pure cellu- 
| lose. It contains no resins or sizings. There is 
| nothing to impart ‘‘off” flavor. 


Patapar is the perfect wrapper for protecting but- 
ter, cheese, poultry, ham, sausage, bacon, margar- 
ine, shortening, ice cream and many other foods. 





Patapar is furnished in sheets or rolls, plain or 
colorfully printed with non- 
toxic inks. i 
Send for new booklet s. If ee would like 
dencribing epeciat samples for testing, write 


types of Patapar for telling us your requirements. 
industrial and busi- 


ness Uses. 











HI-WET-STRENGTH + GREASE-RESISTING eS 


HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 
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established Senior Citizens, Inc., in 
Nashville. The organization was 
formed to work with the state health 
department in establishing a day cen- 
ter for older people in that city. 


Reliable Packing Co., Chicago, will 
hold its 13th annual picnic for em- 
ployes and their families Saturday, 
July 28, at Tinley Creek Woods. 


McLeod Packing Co., Inc., Valley 
Falls, Kans., is processing and pack- 
ing a dog and cat food under the 
brand name of “Buddy.” 


DEATHS 


THEODORE H. LyMan, 33, who was 
in charge of the service division of 
Kartridg-Pak Machine Co., Chicago, 
was among the 128 persons killed in 
the recent collision of two airliners 
over the Grand Canyon. Lyman 
started work with Oscar Mayer & Co. 
in February, 1950, as a development 
engineer in the research division at 
Madison. He assisted in the design 
and development of the chub packag- 
ing machine. After his transfer to 
the Chicago division of Kartridg-Pak 
in February, 1953, his work was in 
the development of the linker and 
stripper until he was made supervisor 
of the service division in September, 
1954. Lyman is survived by his wid- 
ow and two children. 


Epwarp F. CuNNINGHAM, 69, a 
veteran of nearly a half century in 
the meat industry, died at his home 
in Glendale, Calif., after a five-month 
illness. He served with The Cudahy 
Packing Co. for 38 years, then with 
the OPA and for the past several 
years with Young’s Market Co., Los 
Angeles sausage firm. Survivors in- 
clude the widow, Vrircrinia; a_ son, 
Dr. E. F. CunnincHaM, Jr., Long 
Beach, and three daughters. 


Joun M. Arrtuus, 66, retired vice 
president of New Orleans Butcher's 
Cooperative Abattoir, Inc., New Or- 
leans, died after a brief illness. 


Jutius Gorrrriep, 67, who died 
July 11 in Coral Gables, Fla., was a 
member of the cattle buying firm of 
Loeb and Gottfried in Hialeah and a 
pioneer in the meat packing industry 
in Florida. 


Harry M. Jacosson, retired presi- 
dent of East Carson Packing Co., 
Pittsburgh, died in Pittsburgh recently 
after a long illness. 


Harry H. Huston, 77, of Monte- 
cito, Calif., died after 65 years in the 
livestock and meat industry in South- 
ern California. At one time he was c0- 
owner of a Los Angeles packing plant. 
He had retired as a Santa Ynez Valley 
cattleman at the time of his death. 
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The Aseericae Beat Lette Trager 


now’ the time for 


COLD CUTS 


~quick, cool and easy 


RICK IN VITAMINS and MINERALS 


Amercan Meat lashtate Suggests: 


nows the time for 





Wholesome treat far lve-Bus Raiders” 





‘Baay way to peck « hanch with protes 





RANCH STYLE, thick-sliced bacon of Dem- 
ing Packing Co., Deming, N. M., is being 
packaged in this new 2-lb. paraffine-coated 
carton manufactured by Sutherland Paper 
Co., Kalamazoo, Mich. Package is printed 
in red and blue on white background. Bacon 
is visible through large amber-colored cel- 
lophane window on face of package. 








Meat Merchandising Parade 


Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 











SOME 18,000 of the nation's major supermarkets are being supplied with American Meat 
Institute posters (above) to stimulate point-of-sale summer buying of hot dogs and cold cuts. 





SALES HAVE gone up on Golden Dawn 
sliced bacon since Leffler Brothers, Inc., 
Brooklyn, began using full-color Méilprint 
designed and lithographed bacon board. 
New '/-lb. and I-lb. packages feature 
large illustration of bacon and eggs. Side 
flaps bear Golden Dawn logotype. Other 
appetizing bacon meals and their recipes 
are illustrated on reverse side. 


< STOCK design I- and 2-lb. lard car- 
tons, being offered by Sutherland Paper 
Co., Kalamazoo, Mich., suggest several uses 
of product to create appetite appeal. Bis- 
cuits, pie and french fried chicken are 
illustrated on three panels of three-color 
carton. Fourth panel has recipe for fresh 


peach pie. Carton is treated with Dura- 


Sheen process for durability and glossy 
finish, which enhances appearance. 
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"GRIPSTRIP" feature, developed by Con- 
tinental Can Co., now is being offered on 
12-0z. luncheon meat cans, pear shape ham 
cans and large oblong meat containers. 
"Gripstrip" is new self-tracking beaded rip 
strip that prevents off-key unwinding. Each 
turn of key by consumer now automatically 
locks one section of rip strip firmly against 
the next, all the way around the can. On 
the large oblong meat cans, the feature is 
available in the 3-lb. and 6-lb. sizes and 
in cans with the Pullman Base. 


Ait sti 





FY LOM OF NIL ALI 
itt ati calle 


FAMILY-SIZE package of Mah's frozen beef 
chop suey has been introduced by Mah 
Chena Corp., Chicago. New 2-lb. pack will 
be marketed through retail outlets along 
with the regular I-lb. size. A 4-lb. size is 
packed for institutional use. Product, which 
includes Prime beef, is already cooked and 
can be served by the housewife to her fam- 
ily after only a brief heating before the 
meal. Package contains five servings. Dis- 
tribution of the chop suey is national. 
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ALL MEAT... output, exports, imports, stocks. 








369,561. 
137,677. 


*Estimated by the Provisioner 





Slaughter Returns to Normal 


Normal slaughter operations were resumed following the holiday week. 
Total meat production of 400,000,000 Ibs. was the second largest since 
January. The hog kill increased moderately over the previous week. 
Slaughter of 1,678,557 cattle under federal inspection in June established 
a record for the sixth straight month. The hog kill of 4,325,559 in June 
was, with one exception, the largest for that month since 1944. 


BEEF 
Number Production 


Week Ended (Excl. lard) 
M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
July 14, 1956 .. . 413 230.9 973 133.1 
July 7, 1956 . 349 195.1 859 117.3 
July 16, 1955 —- | 204.6 870 126.9 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs 
July 14, 1956 . 147 19.8 283 12.5 396 
July 7, 1956 “ . 105 13.9 227 10.0 336 
July 16, 1955 146 19.4 276 12.0 363 


1950-56 HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
1950-56 LOW WEEK'S KILL: Cattle 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 


Week Ended 

Live Dressed 
July 14, 1956 990 559 
a <. oe . 990 559 
July 16, 1955 959 530 
Week Ended CALVES 

Live Dressed 
July 14, 1956 7 . 245 135 
July 7, 1956 . 240 132 
July 16, 1955 " . 238 133 


PORK 


Live Dressed 
247 137 
246 136 
258 146 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
90 44 , 32.8 
90 44 30.9* 
92 43 14.8 33.3 








Cold Storage Stocks Continued to Decline 
In June, But Remain Above the 1955 Level 


hee of all meat in cold storage 
in the United States declined to 
692,878,000 Ibs. at the end of June, 
showing a decrease of around 90,000,- 
000 Ibs. from the May-end total, but 
were about 78,000,000 Ibs. larger 
than inventories on June 30, 1955. 
Five-year average stocks of all meat 
at the end of June amounted to 755,- 
088,000 Ibs. 

Beef in storage was reduced by 
about 19,000,000 Ibs. in June, to 


total 135,465,000 Ibs. at the end of 
the period; the latter figure was almost 
identical with the five-year average 
quantity held in warehouses on the 
date. 

In spite of continuance of hog 
slaughter in June in volume consider- 
ably above 1955, pork inventories 
were reduced almost 64,000,000 Ibs. 
during the month to 393,688,000 Ibs.; 
while this figure was about 18,000,000 
lbs. above the 1955 June-end total, 








U. S. COLD STORAGE MEAT STOCKS, MAY 30, 1956 
June 30 June 30 May 31 5-Yr. Av. 
1956 1955 1956 1951-55 
1,000 Ibs 1,000 Lbs. 1,000 Ibs. 1,000 Ibs 
NNR Fi os ai be 6:b04:9'0 4.96 VON. 6-8 wee ei 126,853 97,768 146,389 126,890 
Beef, in cure and cured .................008 8,612 8,524 8,830 8,707 
I 2 65a -4nrk 5 hh ob 6 RAO SA.OE KOS 4008 WO 135,465 106,292 155,219 135,597 
I Gis 6 Se A Usdin winio.c 6 094 46s eK wnn red 288,399 258,120 348,657 307,614 
Pork, D.S. in cure and cured ............... 27,026 26,716 25,653 42,923 
Pork, S.P. in cure and cured .............. 78,263 90,905 83,085 128,290 
EE caine aici sialeule's bCR Se SER SD ececee M 393 688 375,741 457,395 478,827 
Lamb and mutton, frozen .................45 8,810 8,851 8,481 10.232 
I eA R Ns aR dNA 5S 50 Oedesii eden 13,689 11,070 13,776 10,894 
OS eee ere rere 94,513 49,498 54,743 55,058 
Canned meat and meat products ........... 72,028 48,399 76,212 48,464 
Sausage room products .............ceseeeee 14,685 14,323 15,293 16,016 
NE NN NN on 60s 6inec.0:sbs0ancseeeeees 692,878 614,174 781,119 755,088 
The government holds in cold storage outside of precessors’ hands 4,353,000 Ibs. of beef 
and 10,122,000 lbs. of pork. 
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it was 85,000,000 Ibs. below the five- 
year average. 

Stocks of other meats—lamb and 
mutton, veal, offal, canned meats and 
sausage room products—showed little 
change during June. The supply of 
canned meats at the end of June was 
about 24,000,000 Ibs, larger than on 
June 30, 1955, and exceeded the 
five-year average for the date by about 
the same amount. 


Canada’s Five-Month Lard 
Output 10% Above Last Year 


Canadian lard production at the 
end of May was about 10 per cent 
above last year. Total 1955 produe- 
tion was 153,000,000 Ibs. Production 
under federal inspection is averaging 
over 9,000,000 Ibs per month, com- 
pared with slightly over 8,000,000 
Ibs. a year ago. 

Consumption of Jard was not keep- 
ing pace with increased production 
during the first four months of 1956 
with stocks of lard on May 1 amount- 
ing to 9,200,000 Ibs. as compared 
with 6,100,000 Ibs. for the same date 
in 1955. 

Canada has been a net importer of 
lard the past three years. This year 
with the increased production, it is 
doubtful if imports will be as large 
as last year’s 6,200,000 Ibs. Imports 
of lard in 1954 and 1953, respective- 
ly, were 2,800,000 and 6,800,000 Ibs. 


Spain, Iran Get Grants 


The International Cooperation Ad- 
ministration has announced a procure- 
ment authorization of $1,892,000 for 
Spain for the purchase of frozen 
dressed carcass beef of U. S. Com- 
mercial and Utility grades and fro- 
zen boneless beef cut from Utility, 
Cutter or Canner grade carcasses. The 
ICA also authorized a $300,000 grant 
to Iran for the purchase of cattle 
hides, calfskins and kipskins. 


Livestock Products 66 Per Cent 
Of Argentine Jan.-May Exports 


Argentina’s exports of livestock and 
livestock products were valued at an 
amount equivalent to $222,000,000 
the first five months of 1956. Meat 
exports accounted for 48 per cent; 
wool, 34 per cent; hides, 8 per cent; 
dairy products, 6 per cent, and by- 
products, 4 per cent. Livestock and 
livestock products represented about 
66 per cent of all exports from Ar- 
gentina the first five months of 1956. 
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PROCESSED MEATS . . . SUPPLIES 





Armour Releases New Film 
On Frozen Meat Cookery 


A new Armour and Company 
movie, “Quick Meals from the Freez- 
er,” is designed to bring today’s 
homemaker up to date on modern 
techniques of meat preparation, and 
the great variety of frozen foods now 
available. 

The “plot” of 17-minute, sound- 
color film concerns a typical Ameri- 





Magician's Role is assumed by modern 


homemaker in this scene from new Armour 
cookery film. 


can family involved in a series of 
meal situations, including a TV Sun- 
day supper, a teen-age do-it-yourself 
party, a women’s committee lunch- 
eon meeting, a bachelor supper and 
a company dinner. On each occasion, 
frozen foods, including meats, rel- 


ishes, juices, vegetables and fruits, 
make up the meal. 

The new Armour film was made in 
Hollywood by Stanley Neal Produc- 
tions, and prints are available for 
showings by schools, clubs, churches 
and similar groups from Association 
Films, 347 Madison ave., New York 
17, and Modern Talking Picture 
Service, 45 Rockefeller Plaza, New 
York 20. There is no cost other than 
return postage. 

Leaflets detailing menus and _reci- 
pes shown in the film will be avail- 
able for distribution to viewers. 

“Quick Meals from the Freezer” is 
the eleventh of a continuing series of 
Marie Gifford cookery films spon- 
sored by Armour. To date the films 
have had an estimated 300,000 show- 
ings to 21,000,000 people. They also 
have had 4,000 television runs. 


New South Wales Company 
Is Blast Freezing Offal 


The Northern Co-operative Meat 
Co., Ltd., New South Wales, Aus- 
tralia, has installed a 6-ton offal blast 
freezer, which is housed in a 20-ft.- 
sq. room, according to the Meat Trade 
Journal of Australia. The unit, using 
high velocity airs of minus 40° F., 
is said to freeze the fancy meats 
within nine hours, with a shrink under 
12 per cent. 

Refrigeration unit of the freezer is 
in one end of the square room. The 
balance of the room has a tunnel 
made of galvanized iron, with metal 
runners on which pans holding the 
meats are placed. Height of the pans 


varies to accommodate the different 
meats. 

One side of the freezer has a series 
of holding bins in which small lots 
are kept until enough accumulate to 
make a full pack. A. S. Jeffery is the 
plant’s general manager. 


Dane Meat Output, Exports 
Dip in First Quarter 1956 


There was a 12 per cent decline 
in total production of meat in Den- 
mark during the first quarter of 1956 
compared with the same period of 
last year. The reduction was caused 
by a 19 per cent drop in pork pro- 
duction. However, during the period, 
output of beef and veal increased 7 
per cent. 

Exports of meat were 18 i cent 
below the comparable period a year 
earlier. 

Exports of fresh pork dropped from 
13,529 metric tons in the first quar- 
ter of 1955 to 2,356 tons in the same 
1956 period. Exports of canned hams 
also decreased from 3,839 metric tons 
to 2,629 metric tons. This decline was 
due mainly to the smaller shipments 
to the United States. 


Uruguay Aids Packers 

The Uruguayan government has in- 
creased the exchange rate for meat ex- 
ports to allow packinghouses to re- 
cover increased costs resulting from 
recently-granted wage increases. Sev- 
eral packinghouses agreed to wage in- 
creases June 21 after a 41-day strike 
by workers in the meat plants. 








DOMESTIC SAUSAGE 


(Le.1. prices) 


Pork sausage, hog cas..39 @43 
Pork saus., bulk, 1-lb..27 @34 
Pork sausage, sheep cas.. 

Se eer » @AS8 
Pork sausage, sheep cas., 

S-G-ID. PERC. ..cccce. 46 @49 
Frankfurters, sheep cas.47 @54 
Frankfurters, skinless ..37 @41 
Bologna (ring) ........ 35 @42 
Bologna, artificial cas..41 @33% 
Smoked liver, hog bungs.42 @47 


Smoked liver, art. cas..37 @40 
New Eng. lunch. spec...56 
Polish sausage smoked. .48 
Tongue and Blood ¢ 
Olive loaf .. 

wepper Wont ...cceses . 
Pickle & Pimiento loaf. .¢ 





SEEDS AND HERBS 


(1.¢.1. prices) 
Ground 
Whole for sausage 

Caraway seed ... 24 29 

minos seed ... 26 31 
Mustard seed: 

eee 

yellow Amer 17 
Oregano ........ 
Coriander 

Morocco, No. 1. 20 24 
Marjaram, 

ee 60 65 
Sage, Dalmatian. 

Lo BS 66 

















DRY SAUSAGE SAUSAGE CASINGS 
(1.¢.1. prices) (l.c.1. prices quoted to manu- 
Cervelat, ch. hog bungs ... 87@90 . _facturers of sausage) 
Thuringer 45@49 — 
Phuringer ......s.eeeeeees ‘5@4 arate 
Farmer dia wvel ovina -eretera'w ol eeea ele 69@ 72 Export, narrow, li 
FRGIBUGING@E 5oc ccccvcdcscese 71@74 32/35 mm. .. .10@1.35 
B. C. Batam siscrcccsves 76@80 Export, med. 35/38 90@1.10 
PUSOOME - vc teareinersines 65@68 Export, med. wide, Pee 
Genoa style salami, ch. . 96@93 ‘ Lh ee tear oy 
> TNE 8 ka ve pesaee 42@46 Nxport, wide, / + -1.20@1.00 
pe ens 81@84 Export, jumbo, 44/up..2.00@2.40 
Ghia eke 69@72 Domestic, regular 70@ 8 
i ai a ee 8@.1 Domestic, wide ....... 75@1.10 
Mortadella .cccccsccccesess an No. 1 weasands 
26 1. UP ccvcsccces 12@ 16 
SPICES No. 2 weas., 22 in. up. 9@ 14 
Basis t ‘i bbl b: Middles ¥ 
(Basis, Chgo.. orig. bbis., bags Sewing, 1%@2% in. ..1.25@1.65 
bales) Select, wide, 2@2% in.1.75@2.10 
uisis ; a — Extra select, 
4 spice prime ...... . . 24%,@2\% in. 
HE cee secine 2OF | Bungs, exp, No.1... 
Chili, Powder 47 B - entice 7 ) Om 
. ewes 868 fe ee oe ungs, domestic ...... 18@ 25 
ps Popes oS. Stee 59 = Dried or salt bladders, 
Ginger. Jam. unbi.. 83 | 90 Te ie ook, aa 
Mace, fancy Banda. .3.25 3.50 10-12 in. wide. fat.. 9@ 11 
West Indies ..... ws 3.36 man tn. . onearr: 
East Indies 3°10 12-15 in. wide, flat.. 15@ 18 
Mustard, flour, fancy "RT Pork Casings: 
; le Rae * 33 Extra narrow, 29 mm. 
West India Nutmeg.. 1.25 om... EP iis a woresrer 4.00@4.15 
Paprika, Spanish 51 Narrow, i 
Pepper. cayenne iA 29@32 mm. .........3.75@4.15 
Pepper: Medium, 
(eee re 54 32@35 mm. ........2.25@2.50 
. oo error 45 49 Spec. medium, 
MEE. kbct cer ee ws 1014 43% S5@SS MM. 2.0. cscs 1.75@2.50 
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Hog Bungs— 
GOW nc ccccccnadsdencaae 54@ 60 


Export, 34 in. cut .... 45@ 52 
Large prime, 34 in. ... 34@ 36 
Med. prime, 34 in. 25@ 27 
SHAIE DEUES csi ccetccase 16@ 20 
Middles, 1 per set, 

COD OE \iecascsencues 55 60 

Sheep Casings (per hank): 
26/28 WM. oc iscesawes 5.25@6.00 
Oe OTe oe 5.50@5.95 
Lz 


24 mm. 
mm. 
18/20 mm. 
16/18 mm, 


CURING MATERIALS 
c 


Nitrite of soda, in 400-Ib. 
bbls., del. or f.0.b. Chgo. .$10.31 
Pure rfd., gran. nitrate of 





wt. 


SOGE-. cesdenknsdawenennins 5.65 
Pure rfd. powdered nitrate 

| a rrrer 8.65 
Salt, in min, car of 45,000 

Ibs., only paper sacked, 

f.o.b. Chgo. gran. ton .... 29.40 

Rock salt, ton in 100-Ib. 

bags, f.o.b. whse., Chgo .. 27.40 
Sugar— 

Raw, 96 basis, f.o.b. N.Y. 6.14 
Refined standard cane 

gran. basis (Chgo.) ...... 8.60 
Packers, curing sugar, 100 

lb. bags, f.o.b. Reserve, 

Ei, 108 BG cc ccacccscvts 8.35 
Dextrose, per cwt.: 

Cerelose, Reg. ...ccccccece 7.59 

Ex-Warehouse, Chicage ... 7.6% 





BEEF-VEAL-LAMB. .. Chicago and outside 





CHICAGO 


July 17, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steer: 


Prime, 600/700 ..... 371 
Choice, 500/700 ...... 37 
Choice, 700/800 ...... 36 
Good, 500/700 ........ 34 
er re ere 26 
Commercial cow ..... 244,@24% 
Canner—cutter, cow .. 22 
PRIMAL BEEF CUTS 
Prime: 
Hindgtrs., 5/800 ....49 @50n 


Foreqtrs., 5/800 
Rounds, all wts. 
Td. loins, 50/70 (cl) .83 
Sq. chucks, 70/90 
Arm chucks, 80/110. 
Briskets (lcl) 









Ribs, 25/35 (lel) |. : i 

Navels, ae PSA 8 @ 8% 

Flanks, rough No, 1.12%@12% 
Choice: 

Hindgtrs., 5/800 417% 48% 

Foreqtrs., 5/809 ..... 

Rounds, all wts. 


Td. loins, 50/70 (cl). 
Sq. chucks, 70/90 

Arm chucks. 
Briskets (lel) 








Ribs, 25/35 (lel) us @ 
Flanks, rough No, 1.12% 
Good: 

Pe oe 40 @Al 
Sq. cut chucks 2 @27 
SD swipsonwnes 92 @2% 
ESS @46 
SE Wiss dickcuconseee 65 @67 


COW & BULL TENDERLOINS 


Fresh J/L O©-C© grade Froz. C/L 





60@61..... Cow, 8/dn. ..... 61@63 
79@81..... Cow, 3/4 oo 0 04h @TR 
86@88..... Cow, 4/5 TAGE 
95@1.00.... Cow, 5/up ....85@8s8 
95@1.00.... Bull, 5/up . 85@8s 


BEEF HAM SETS 





en ek (| eee ge R8%@41 
Outsides, 8/up ...... 36 @38 
Knuckles, 7%/up ...... 38%@41 


CARCASS MUTTON 


(1.e.1, prices) 
Choice, 70/down .......... ait 
Good, TO/down .......... 12413 





1956 
BEEF PRODUCTS 
(Le.1. prices) 
Tongues, No. 1, 100’s ..274%4@31 
Hearts, reg., 3590 11 


Livers, sel., 
Livers, reg., ¢ 8 
Lips, scalded, 10's 


24 
@14% 
9 


Lips. unscalded, 100's. 8 
Tripe, scalded, 100's ... 6% 
rripe, cooked, 100’s ... Ty 
Melts, 100s .... 0000. 5% 
ed EE eee 5% 
eee SOS. | 60cs susan 4% 
FANCY MEATS 
(1.c.1. prices) 

Beef tongues, corned ... 42 
Veal breads, 

weher TE. 08. oeiess.. 81 

ae "ere 99 
Calf tongues, 1 Ib./dn.. 19 
Ox tails, under % Ibs, .. 10 
Ox tails, over % Ibs. .. 12% 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 


meat, barrels .......31 @31% 
Bull meat, boneless 

er eee 8414 
Beef trim., 70/85, 

eee yr 21 @22% 
Beef trim., 85/90, 

ce COO ee 261% 


Boneless chucks, 
Beef cheek meat, 


barrels.31 @3114 









trimmed, barrels ..... 21% 
Shank meat bbls. .....34 @8415 
seef head meat, bbls. 17% 
Veal trim., boneless 

ATEN. scars @ee bam cele 29 @29% 

VEAL—SKIN OFF 
(1.¢.1. prices) 
Carcass 
Prime, GG/290 i ..vecs $39.00@40.00 
Prime, 120/150 38.00@39.00 
Choice, 90/120 ...... 36.00@38.00 
Choice, 120/150 ...... 36.00@38.00 
BR ee 31.00@33.00 

2000, (90/120 2.66.56 3.50@36.00 

Good, 120/150 ....... 8% 50@36.00 


Commercial, all wts.. 28.00@32.00 


CARCASS LAMB 


(1.¢.1. prices) 





Prime, S5/45  secscvess 46 @48 
Prime, 45/55 ...-..00. 46 @48 
Choice, 35/45 ......... 46 @AS 
niee;, 45/55 in5ss000s 46 @A48 
O06, BEL WHR, sc cccics oss 38 @A4l 





WHOLESALE FRESH 
BEEF CUTS 









NEW YORK 
July 17, 1956 
MEATS 


FANCY MEATS 


(1.e.1. prices) 








(l.c.1, prices) Lb 
Western Veal breads, 6/12 os. ........ 71 
Steer: Cwt. tee SMEEIO. Sena oicg 5 b's ake a bd 
Prime care., 6/700. .$39.00@40.50 Beef livers, eotectes on. vc ccss 29 
Prime care., 7/800.. 38.50@39.50 Beef kidneys .......-........, W 
Choice care., 6/700.. 38.00@39.00 Oxtatin, % Yb:/ from. ...,:..-; 10 
Choice carce., 3 
Hinds., pr., 
Hinds,, pr., LAMB 
Hinds., ch., ‘ OF (l.e.1. careass prices) 
Hinds., ch., 7/800.. 47 ‘00@: 50:00 City 
Prime, 30/40 ........ $50. ).00@5 51.00 
Prime, 40 4 5 52. 0@54.00 
rend — Prime, 51.00@54.00 
Prime steer: we City yaya 50. — ot a 
= bd ice Git) 
Hindqtrs., 600/700. 53 @ 6 Choice. 4 00@54.00 
Hindgqtrs., 700/800. 50 @ 52 Choice, 51.00@54.00 
Hindgtrs., 800/900. 49 @ 50 Choice, 50.00@51.09 
tounds, flank off. 483 @ 44 | ee 47 -00@ 48.00 
Rounds, diamond ogee ote Good, 40/45 58.00 
bone, flank off.. 43%46@ 45 Good, 45/55 


Short loins, 


untrim. 75 @ 80 











* : : 4 bof Western 
oe +o Prime, 45/dn. ........ $48.00@50.00 
Senn co aan u peal be 

Ribs (7 bone cut). 54 @ 57 Praee. Se ot. 
| . “ke 9 » ¢ Pee E dali. 

2 pala 28 @ 30 Choice, 45 48.00€@50.00 
Blintaar fe io @ ll Choice, 45/55 ........ 51 .00@52.00 
pa ae as Sea Ate? : Choice. 55/65 1.2.1... 51.00@ 52.00 
pete ae. a Good, 4/dn, ........ 44.00@ 46.00 
“ines = Me Good, 45/35 ......... 15.00@ 48.00 


Choice steer: 


Hindqtrs., 600/700. 50 @ 52 


Hindqtrs., 700/800. 49 @ 5l 

Hindatrs., 800/900. 46 @ 49 * 
Rounds, flank off.. 42%@ 48 Prime, 
Rounds, diamond Choice, 


bone, flank off... 483%@ 
Short loins, untrim. 65 


Good, 
Good, 





VEAL—SKIN OFF 


(1.e.1. careass prices) 
Western 
CO7TSO os sa $36.00@ 39.00 
oe Aare 21.00@36.09 






25.00@30.00 





FRESH BEEF 
STEER: 
Choice: 


Canner 


FRESH CALF: 


Choice: 


PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


(Carcass): July 17 


500-600 Lbs. 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 


ee eee t $37.00@ 39.00 
36.00@ 37.00 


Standard: 


350-600 Ibs. 31.00@33.00 


cow: 
Standards, all wts. 


None quoted 
23.00@25.00 
. 22.00@24.00 
aia merase None quoted 
& com’, 27.00@30.00 


Commercial, all wts. 
Utility, all wts. 
cutter 

Bull, util. 








(Skin-off) 


San Francisco 


July 17 


$39.00@40.00 
37.00@39.00 


35.00@36.00 
34.00@35.00 


32.00@34.00 


28.00@30.00 
25.00@28.00 
22 -00@25.00 
18. 00@ 22.00 
28. 00@30.00 





(Skin-off) 


No. Portland 
July 17 


$38.00@40.00 
37.00@40.00 


37.00@39.00 
36.00@38.00 


32.00@36.00 


None quoted 
24.00@29.00 
22.00@25.00 
19.00@22.00 
28.00@30.00 


(Skin-ofl) 





200 Ibs. down ....... 37.00@39.00 35.00@37.00 33.00@35.00 
Good: 

200 Ibs. down ........ 34.00@37.00 33.00@36.00 30.00@33.00 
LAMB: (Carcass): 

ae ache crete 44.00@47.00 None quoted 42.00@45.00 

Cite OW news bars 45.00@ 47.00 42.00@44.00 43.00@ 46.00 

Ribas aia 44.00@47.00 44.00@46.00 42.00@45.00 

55-65 SR eee 44.00@ 46.00 42.00@44.00 40.00@44.00 

rood, all WBS. otis een 40.00@ 46.00 36.00@42.00 38.00@43.00 
MUTTON (EWE): 

Choice, 70 Ibs. down... 14.00@16.00 None quoted 12.00@15.00 

Good, 70 Ibs. down 14.00@16.00 None quoted 12.00@15.00 


40 











Short loins a. ae Cem. = Seatg scare 
aiackn ee nee a3 14 Com'l, 90, 1 BE Glacaid ora 27.00@ 29.00 
Ribs (7 bone cut). 50 

” elk o7 
aaa 23 BUTCHER'S FAT 
yl Re re ee 10 BGR SME Oh nsec screens $1.00 
Foreqtrs. (Kosher) 29 Beenst Tht COWG)  ciccciccccs 1.75 
Arm chucks Edible suet (cwWt.) ......000 2. 
fy es 30 @ 33 Inedible suet (ewt.) ....... 2. 
HOGS: 

N. Y. MEAT SUPPLIES Week ended July 14 52,034 
Receipts reported by the USDA Week previous ......... am 

Marketing Service, week ended SHEEP: 

July 14, 1956, with comparisons: Week ended July 14 .. 50,280 

Week previous ......... 39,029 

STEER AND HEIFER: Careasses 
Week ended July 14 2.550 COUNTRY DRESSED MEAT 
WGK. DUCTIONS 6.4.5. 6.5.5:0% VEAL: 

cow: Week ended July 14 8,444 
Week ended July 14 ... 1.088 Week previous ......... 3,563 
Week previous ... 6... 1,644 HOGS: 

BULL: Week ended July 14 49 

grade Week previous ......... 2 
Week ended July 14 ... 411 * a 
Week previous ......... 870 LAMB AND MUTTON: 

VEAL: Week ended July 14 it 
Week ended July 14 ... 10 918 Week previous ......... 2 
Ww ae WROVIOUS 5 oe kcs0 ss 2,108 

LAMB: PHILA. FRESH MEATS 
Week ended July 14 ... 26.975 


Week previous 
MUTTON: 
Week ended July 14 ... 960 


eee te er 24.205 


Week previous ......... 847 
HOG AND PIG: 

Week ended July 14 ... 7.552 

Week previous ......... Laas 


PORK CUTS: 
Week ended July 14 ...1,077,182 
Week previous ......... 1,045,989 
BEEF CUTS: 
Week ended July 14 . 
Week previous ......... 
VEAL AND CALF : 
Week ended July 14 ... 4,435 


498.594 
262,614 


Week previous ........ i 7,788 
LAMB AND MUTTON: 

Week ended July 14 4,042 

Week previous ......... 7,107 
BEEF CURED: 

Week ended July 14 ... 13,922 

Week previous ......... 14,250 


PORK CURED AND SMOKED: 
Week ended July 14 § 
Week previous ......... 189,327 

LARD AND PORK FAT: 

Week ended July 14 ... 46,739 
Week previous ......... 8 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended July 14... 15,071 
Week previous ..... oe cane 

CALVES: 

Week ended July 14... 12.928 
Week previous ......... 10,590 


STEER CARCASS: 


July 17, 1956 
WESTERN DRESSED 
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Choice, 500/700 
Choice, 700/900 
Good, 500/700 ..... 35 y. Oe 36, 50 
Hinds, choice ...... 49. 00@51.00 
Hinds, good ....... 46.00@48.00 
Rounds, choice . 43.00@46.06 
Rounds, good ..... 42.00@44.00 
COWS: 
Com’l, all wts. ....$28.00@29.00 
Utility, all wts. .... 25.50@27.00 
VEAL (SKIN OFF): 
Choice, 90/120 ....$37.00@39.00 
Choice, 120/150 . 37.00@39.00 
Good, 50/ 90 ..... 32.00@34. bo 
Good, 90/120 ..... 33.00@235 
Good, 120/150 ..... 34.00@36. oy 
LAMB: 
Prime, $48.00@53.00 
Prime, 50.00@53.00 
Choice, 48.00@53.00 
Choice. 50.@0@53.00 
Good, 30/ 43.00@ 48.00 
Good. 45/52 45.09@48.00 
LOCALLY DRESSED 
STEER BEEF (lb.) Choice Good 
Hinds, 500/700... 48@50 44@46 
Hinds, 700/800... 47@50 42@45 
Rounds, no flank. 43@45 41@43 
Hip rd. + flank. 42@44 40@42 
Full loin, untrim. 52@56 47@49 
Short loin, untrim. 66@70 56@62 
Ribs (7 bone) . 52@56 46@50 
Arm chucks .... 28@30 26@28 
Nriskets ........ Q@2T 2a27 
Short plates . 10@15 10@15 
1956 
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139.00 
36.09 
30.00 
32.09 
N29 1) 
129.00 


$1.00 
1.75 


2.00 
200 











For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


Stedman equipment has enjoyed an enviable repu- 
tation in the Meat Packing and Rendering Industries 
for well over 50 years. Builders of Swing Hammer 
Grinders, Cage Disintegrators, Vibrating Screens, 
Crushers, Hashers — also complete self-contained 
Crushing, Grinding, and Screening Units. Capaci- 
ties 1 to 20 tons per hour. 


Builders of Dependable Machinery Since 1834 


HAMMER 
(956 Purchasing Gulden ee F780 In tne M é L LS 


STEDMAN FOUNDRY & MACHINE COMPANY. INC. 


Subsidiary of United Engineering and Foundry Comoany 


General Office & Works: AURORA. INDIANA 










DMAN 


' 

























Pep-Up Sales 4 
and Boost { 

| 

| 


Your Profits 2 Taster sausage. loaves and specialties 


Ray ey : .-.for full, mellow 
with result in livelier demand . . . and a 


flavor and aromal 


The ham that’s 
already 


healthier all-around sales picture! 


CAINCO provides the answer to all 
CAI i C 0 | your season problems by offering 


BOTH Soluble and Natural Spice 
SEASONINGS § 


Seasonings. | ee 

gy CAINCO Soluble Seasonings are | a 
proven sales-getters and profit-makers | 
| 





’ . give sausage. 








Gainco Seasonings Satisfy! Loaves and specialty | 
— products a taste ap- | 
peal that pays big dividends . . . av- | 
sure absolute uniformity batch after | 


batch! 


CAINCO Natural Spice Seasonings 
are perfectly blended to suit your 
most discriminating requirements . . . 
give your products a high-quality ap- 
peal that wins new customers and 
influences sales-repeats. Make the 
logical switch now to CAINCO! 


qa aaa === 








| CAINCO, Inc. | 


Exciusive Distripurors of ALBULAC 


E-Z-CUT 


222-224 WEST KINZIE STREET . CHICAGO 10. 1LEsNOts a eh a 
| - 
: BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, SO. DAKOTA 
Sepertor waese | ESTHERVILLE, I10WA, AND MADISON, SO. DAKOTA 
| Processors of fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamb 








Cudahy Brothers’ Lard Flakes =... 


make the profitable difference! 
@ Prevent oiling and softening 
@ Raise the melting point 
@ Eliminate need for refrigeration 


Put in your order now for Cudahy Brothers deodorized, hydro- 
genated lard flakes. Available in 50-lb. multiwall bags— carload i 2 
or LCL. Free samples on request! LD Ce ie ia * 


wm } 


CUDAHY BROTHERS CO. ¢ CUDAHY, WISCONSIN 
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PORK AND LARD. .. Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, 


ae HAMS 

Fresh or F.F.A,. 
- 10/12 
ER erry 12/14 
ree 14/16 
42% sia ter ee: 
Sipe s aes 18/2 








. / cond 
Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 
January 9, 1956. 





PICNICS 
Fresh or F.F.A, Frozen 
2s ig Ce ee 2314 
2a EO. |) Ree’ 22 
ae ae OE ee 21n 
_ ee ae 2 
OP gxtiewcas | tel eee 19a 
ET A te Fe ee: 19n 
19@19% ...8/up, 2’s in. ... 19a 
FAT BACKS 

Fresh or Frozen Cured 
UR and tig wee eee 9n 
Rae ee 9% 
ge ee os EI. lin 
on eee BEET ccdcanoas lin 
SO5GE. Sc ssue MEMES axes O00 11% 
Se cece REED Gh wy be 09 11% 
WOE canes s Oe ST ee. 114 
gt ete ly | a See 114 


Chicago price zone, July 18, 





1956) 


BELLIES 
Fre shor F.F.A, 





2144 @22 
20@20% 
19 


eS 35/40 Ba cco 11 


FRESH PORK CUTS 
Job Lot Car Lot 
(Packed, f.o.b. Chicago) 


Fresh Fresh 
50@51 Loins, 12/dn. .. 48%@49 
ee ee 45b 
37@38 Loins, 16/20 ........ 361% 
32@33 Loins, 20/up ........ 31 
33@34 Bost. Butts, 4/8 .... 31b 
30. Bost. Butts, 8/12 .... 29b 
2914... Bost. Butts, S/up ... 29b 
36@38 Ribs, 3/dn. ......... 32 
eee 231, 
16. 1 ee ees 16 


OTHER CELLAR CUTS 
Fresh or Frozen 
10% Square Jowls ..... nq. 
8%@ 8% Jowl Butts, Loose. 9%a 
9%@10% Jowl Butts, Boxed unq. 





LARD FUTURES PRICES 


NOTE: Add %%c to all price quo- 
tations ending in 2 or 7. 
FRIDAY, JULY 13, 1956 


Open High Low 
July 10.80 11.00 10.67 


Close 
10.90a 


11.40 11.07 11.2 


‘ 11.45 11.20 11. 
Nov. 11. 20 11.52 11.20 11.45a 
Dec. 12.50 12.70 12.35 12 

Sales: 5,560,000 Ibs. 

Open interest at close Thurs., 
July 12th: July 260, Sept. 1,692, 
Oct. 633, Nov. 290, and Dec. 134 
lots. 


MONDAY, JULY 16, 1956 


July 11.02. 11.12 11.02 11.05 
Sep. 11.40 11.50 11.40 11.45a 


-45 

Oct. 11.55 11. 60 11.52 
Nov. 11.60 11.60 
Dec. 12.75 2. 

Sales: 3,810, 000 Ibs. 

Open interest at close Fri., July 
13: July 224, Sept. 1,700, Oct. 636, 
Nov. 291, and Dec. 137 lots. 


TUESDAY, JULY 17, 1956 





July 10.95 11.05 10.90 11.02a 
Sep. 11.45 11.45 11.32 11.42b 
Oct. 11.50 11.60 11.47 11.55a 
Nov. 11.55 11.75 11.55 11.72a 


Dec. 12.60 12.77 12.60 
Sales: 4,520,000 Ibs. 
Open interest at close Mon., July 

16th: July 208, Sept. 1,702, Oct. 

1,636, Nov. 292, and Dec, 139 lots. 
WEDNESDAY, JULY 18, 1956 


July 11.02 11.40 11.02 11.30a 
Sep. 11.42 11.80 11.40 11.65 


12.77a 





-45 -67 
Oct. 11.55 11.92 11.8% 11.85 
Nov. 11.77 12.10 11. 11.92b 
Dec. 12.87 13.10 12.5 13.10 


Sales: 11,000,000 Ibs. 

Open interest at close Tues., July 
17th: July 196, Sept. 1,701, Oct. 
637, Nov. 309, and Dec, 142 lots. 


THURSDAY, JULY 19, 1956 


July 11.30 11.40 11.30 11.35b 
Sep. 11.62 11. 80 = 11.62 11.80a 
Oct. 11.82 0 11.82 11.95a 






Nov. 12.00 11.97 12,15a 
Dec. 13.15 1! 13.10 13.25a 
Sales: 11,040,000, 

Open interest at close Wed., 
July 18: July 173. Sept. 1683. Oct. 
642, Nov. 334, and Dec. 144 lots. 


42 





CHGO. FRESH PORK AND 
PORK PRODUCTS 
9 Ah 17, 1956 
a. 


prices) 
Iiams, skinned, 10/12.. 43 
Hams, skinned, 12/14.. 44 
Hams, skinned, 14/16.. 45 
Pienics, 4/6 Ibs., loose. 241, 
Picnics, 6/8 tbs. ...... 23 @23% 
(Job Lot) 
Pork loins, bon’ls .... 56 
Shoulders, '16/dn. loose. 29 
3g Ei eee 10%@11 
Tenderloins, fresh, 10's he @6y 
Neck bones, bbls. @ 7% 
Bars, 30's 10 


Feet, s.c. bbis.. pe 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To Sausage Manufacturers in 
job lots only) 
Pork trim., reg. 40% 
MES! abn ies wiarbeauee 12% 
Pork trim., guar. 50% 








AORN RNB. fo. cckdesc ss 14% 
Pork trim., 80% lean, 

Mo asare:st nin Sara acerarer8:6 27 
Pork 95% lean 

bbls. 40 
Pork he: en 221%, 
Pork ¢ meat, trim 

bblIs 


€ 
an Renee wale es ssyols 24 


PACKERS' WHOLESALE 
LARD PRICES 


tefined lard, tierces, f.o0.b. 


RINNE Sok 5 eh nrec ahah o Ghee oo $18.75 
Refined lard, 50-lb. cartons 

TOW. WMORMO 6. os shinee aa 13.25 
Kettle rendered tierces, f.o0.b. 

ELT Re Re 4.25 


Rory kettle rendered tierces, 
f.o.b. Chicago 14.75 


8 16 
Neutral tierces, f.0.b. 

RUUD hex sce a fainiia so casein’ 16.00 
Standard shortening, 

Oe ge” ee 22.25 


Hydro. shortening, N. & S... 23.25 


WEEK'S LARD PRICES 


P.S. or P.S.or. Ref. in 
D.R. OD. R.  50-Ib. 
Cash Loose tins 

Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 


July 13 10.90n 
July 14 10.90n 
July 16 11,05n 
July 17 11.02%n 10.25b 
July 18 11.30n 10.50 

July 19 11.35n 10.75b 


10.12%n 12.121%4n 
10.1214n 12.1214n 
10.12%n 12.1249n 
12.25n 
9 














LIGHT BUTCHERS CUT OUT BETTER 
(Chicago costs, credits and realizations for first two days of week) 
While the light weight butchers performed better, with 
the minus cutting margin shrinking slightly, medium and 
heavy hogs cut out at slightly greater losses. 
—180-220 Ibs.— —220-240 Ibs.— —240-270 Ibs. — 








Value Value Value 
per ewt. per percwt. per per cwt, 
fin. ewt. fin ewt. fin. 
yield alive yield alive yield 
ne ee $17.6 $11.91 $16.86 $11.03 $15.40 
wee -cots,. rd ......5. 6.12 45 6.03 3.82 5.38 
Ribs, trimms., etc. .. 2.13 1.86 1.15 1.70 
CE OF BORD cos ccees 16.45 
Condemnation loss .... 08 .08 
Handling, overhead ... 2.00 y 1.51 
| a. 18.45 26.74 18.64 26.44 18.04 25.41 
TOTAL VALUE ...... 18.08 26.19 17.44 24.75 16.00 22.48 
Cutting margin .. $ 37 —$ 55 —$1.20 $1.69 — —$2. — $2.9 
Margin last week... 52 - .7%6 — 1.04 1.51 1.98 2.79 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


July 17 
FRESH PORK (Carcass): 
80-120 lIbs., U.S. 1-3.. 


FRESH PORK CUTS: No. 1: 
LOINS: 
8-10 Ibs. 
10-12 Ibs. 
12-16 Ibs. 
PICNICS 
4- 8 lbs. 


(Smoked) 


HAMS, Skinned: 
| eo Se eee 
BACON, “Dry’’ Cure No. 1: 
6- 8 Ibs. 
8-10 Ibs. 
10-12 Ibs. 


LARD, Refined: 


Te0R,. CRPION) kisses 14.50@17.00 
50-Ib. cartons & cans... 14.00@16.50 
ORORN . eilsrelwe 8's) 13.00@ 16.00 


(Packer style) 
None quoted 
120-170 Ibs. U.S. 1-3. .$30.00@31.5 





ee eee se emcees 29.00@ 35.00 


49.00@56.00 
ere ee 46.00@53.00 


secccccccees B2-00@438.00 
edive eo ge eine 34.00@ 40.00 
Ve mteal eee mene 31.00@38.00 


San Francisco No. Portland 
July 17 July 17 
(Shipper style) (Shipper style) 
$29.00@30.00 None cuoted 
27.00@ 29.00 $28 .00@ 29.50 


56.00@ 60.00 
56.00@ 60.00 
55.00@57.00 


50.00@ 55.00 
50.00@55.00 
46.00@51.00 


(Smoked) 
32.00@36.00 


(Smoked) 
32.00@36.00 


56.00@59.00 
54.00@57.00 


52.00@56.00 
50.00@55.00 


40.00@44.00 
38.00@42.00 
34.00@38.00 


38.00@ 44.00 
36.00@41.00 
34.00@37.0 


18.00@19.00 14.50@17.50 
17.00@18.00 None quoted 
16.00@17.00 12.50@ 16.50 





N. Y. FRESH PORK CUTS 


July 17, 1956 
(1.e.1. prices) 
Western 
. .$48.00@51.00 
- 4%. 00@49. 00 


Pork loins, 8/12 
Pork loins, 12/16 
Hams. sknd., 10/14.. z y 
Boston Butts, 4/8 ... 34.00@38.00 


tegular pienies, 4/8.. 27.00@29.00 

Snareribs, 3/down 38 a 
Pork trim., regular.. 22. 

Pork trim... spee, 80% 38.00 
City 

Box lots 





Hams, sknd., 10/14. ee es a 
Pork loins, 8/12 é 


Pork loins, 12/16 .... 50. “‘N0@52. 00 
foston Butts, 4/8 .... 34.00@39.00 

Picnics, 475. ..scciacowe 26.00@28.00 

Spareribs, 3/down . 42.00@46.00 


N. Y. DRESSED HOGS 


(Heads on, leaf fat in) 
(1.¢.1. prices) 





50 to “7 Ibs. ......$27.75@30.75 
75 to 100 Ibs. ...... 27.75@30.75 
100 to 125 Ibs. .. 27.75@30.75 
125 to 150 lbs. ...... 27.75@30.75 


CHGO. WHOLESALE 
SMOKED MEATS 


July 17, 1956 


Hams, skinned, 14/16 lIbs., (Av.) 
| RES ee 52 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped .... 52% 
Hams ,skinned, 16/18 Ibs., 
WIRDOG so o-00s s0dn ins o000 ss 50 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..... 51% 


Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped .. 32% 
Bacon, faney sq., cut. seedless, 
12/14 lbs.. wrapped ...... 32% 
Bacon, No. 1 sliced, 1-Ib. heat 
seal, self service pkge. ... 44 
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PHILA. FRESH PORK 
July 17, 1956 
WESTERN DRESSED 


U.S. No. 1-3, Lb, 
Reg. loins, trmd., 8/12 


Reg. loins, trmd.. 12/16.. 48@50 
Butts, Boston, 4/8 ..... 36@38 
Spareribs, 3/down ...... 39@42 


LOCALLY DRESSED 

U.S. No. 1-3, Lb. 
Pork loins, 8/12 2 
Pork loins, 12/16 
Bellies, 10/12 

Spareribs, 3/down 
Sk. hams, 10/12 
Sk. hams, 12/14 
i a Rr 
Boston butts, 4/8 


HOG CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
July 14, 1956 was 10.4, 
the U. S. Department of 
Agriculture has _ reported. 
This ratio compared with 
the 10.8 ratio for the pre- 
ceding week and 12.5 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling 
at $1.562, $1.530 and 
$1.469 per bu. during the 
three periods, respectively. 





1956 








BY- 


Ungrouns 
bu 


* DIGES 
Wet ren 
Low 1 
Med, | 
High 
Liquid 


50% me: 
50% me 
55% me 
60% dig 
60% dig 
80% blo 
Steamed 

(Speci 
60% ste 


Feather 


per 
Hoof m 


Low tes 
Med. te 
High te 


( 


Calf tri 
Hide tr 
Cattle . 

per t 
Pig skit 


Winter 
Summer 
Cattle | 
Winter 
Summer 


*Delit 


i 


Chi 
Phe 





THE hb 








ES 

rtiand 
17 
Style) 


nuoted 
129.50 





ked) 
236.00 


076.00 
a55.00 


17.50 
nuoted 
016.50 


-3. Lb, 
49@52 
48@50 
36@38 
39@42 





25@28 
34@36 


IOS 
> for 
Chi- 
nded 
10.4, 
nt of 
orted. 
with 
» pre- 
2.5 @ 
were 
sis of 
elling 
and 
g the 


‘ively. 


1956 








BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, July 18, 1956 


BLOOD 
Unground, per unit of ammonia 
EE | FAwewet poeceeeneaweceetes ue *4.75@5.00n 


‘DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


ME MEN oe o's 5 88046 selcws Caeser *5.50n 
ge RS aR Ler erase Corey F *5.00n 
MIME Posies die We dels co mevsee cult *4.75n 
Liquid stick, tank cars ......... *1.50@1.75n 


PACKINGHOUSE FEEDS 
Carlots, ton 
.$ 72.50@ 82.50 
70.00@ 77.50 


92.50 
72.50@ 82.50 


50% meat, bone scraps, bagged. 
50% meat, bone scraps, bulk 
55% meat scraps, bagged ..... 
60% digester tankage, bagged . 
60% digester tankage, bulk ..... 70.00@ 75.00 
80% blood meal, bagged ...... 100.00@120.00 
Steamed bone meal, bagged 


(Specially prepared) ......... 85.00 
60% steam bone meal, bagged... 65.00 
FERTILIZER MATERIALS 

Feather tankage, ground, 
DEP WU SUMIOMIA os obese secede *4.25 
Hoof meal, per unit ammonia ..... 6.00@ 6.25 


DRY RENDERED TANKAGE 
Low test, per unit prot. ........... *1.30@1.35n 
Med. test, per unit prot. R 1.25n 


High test, per unit prot. ........ *1.20n 
GELATINE AND GLUE STOCKS 
Cwt. 

Calf trimmings (limed) ........... 1.25@ 1.35 
Hide trimmings (green salted) ..... 6.00@ 7.00 
Cattle jaws, scraps and knuckles 

OO PE ORO PS IO 55.00@ 57. 00 
Pig skin scraps and trimmings .... 7.25 

ANIMAL HAIR 

Winter coil dried, per ton ..... *120.00@125.00 
Summer coil dried, per ton ..... *60.00 
Cattle switches, per piece ..... 1@5% 
Winter processed. gray, Ib. .... 21% 
Summer processed, gray, lb. ... 14 


*Delivered. n—nominal. 





TALLOWS and GREASES 


Wednesday, July 18, 1956 








On Thursdav of last week bleach- 
able fancy tallow was reported to 
have traded at 6%sc and 6c, c.a.f. 
Chicago and Chicago basis, with bids 
in the Eastern market at 7c and 7c, 
product considered. The edible tallow 
market was 8'4c, f.o.b. River basis, 
and a tank of edible tallow sold within 
the range of 8%c@9c, f.o.b. Chi- 
cago. Original fancy tallow was quot- 
ed at 7%4@7'’c, c.a.f. East. A few 
tanks of all-hog choice white grease 
sold at 7%c, c.a.f. East, with addi- 
tional buving inquiries at that level. 
Yellow grease sold at 5c, c.a.f. Chi- 
cago, for low acid material and regular 
production was bid at 5%%c 

There was little change in the tal- 
low and grease markets at the end of 
the week. Bleachable fancy tallow 
was sought locally at 6%8@ 6'2c Chi- 
cago; all-hog choice white grease was 
bid at 7%c and bleachable fancy tal- 
low at 7%@7Mc, c.a.f. East. Edible 
tallow was also unchanged; offerings 
were reported available at 8c, f.o.b. 


River and at the 9c level, Chicago. 

The new week started off slow, in 
regard to actual movement of tallows 
and greases, but most sources consid- 
ered the market steady. The main fac- 
tor contributing to the lack of activity 
was reported to be the withholding 
of offerings by sellers. However, in- 
quiry was not too brisk either. Edible 
tallow proved to be the exception and 
was bid steady to higher, f.o.b. River. 
Edible tallow was offered at 9c Chi- 
cago basis and unsold. 

Tuesday’s activity was very thin 
and both tallows and greases were in 
an easier position. Even edible tal- 
low, which appeared stronger earlier, 
declined to 81%, f.o.b. River, on an 
offering basis.Offerings at 9c Chicago 
basis, however, were unchanged from 
Monday. Bleachable fancy tallow sold 
at 6%c Chicago. The eastern market 
was also dull, but the spread between 
buyers’ and sellers’ ideas narrowed 
somewhat. Choice white grease sold 
at 7Y%sc and, in a light way, at 7%c, 
delivered East. Bids later were gen- 
erally at 7¥%c. Original fancy tallow 
was reported bid at 7c and offered 
at 7°c. Bleachable fancy tallow was 
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7, 5) YEARS OF SUCCESSFUL SERVICE 
to SLAUGHTERHOUSES 


Whatever your problems may be, call: 


& COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


DARLING & COMPANY 





616 
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Phone: YArds 7-3000 Phone: Waucoma 500 Phone: WArwick 8-7400 Phone: ONtario 1-9000 Phone: VAlley 1-2726 Phone: Filmore 0655 


OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 
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reported to have been bid down to 7c. 

The tallow and grease markets con- 
tinued slow on Wednesday; prices 
generally held steady. Bleachable fan- 
cy tallow was quoted at 6%, with 
sales reported in the East at 6%. 
Original fancy tallow sold at 7%c an1 
7¥ac, and choice white grease at the 
same levels. 

TALLOWS: Tuesday’s quotations: 
edible tallow, 9c; original fancy tallow, 
654c; bleachable fancy tallow, 6%c; 
prime tallow, 6%c; special tallow, 
5%c; No. 1 tallow, 5%c and No. 2 
tallow, 5c. 

GREASES: Tuesday’s quotations: 
choice white grease, not all-hoz, 
6%6c; B-white grease, 5%c; yellow 
grease, 54@5%c; house grease, 5%c 
and brown grease, 5c. Choice white 
grease, all-hog, was quoted at 
T%e@7TMc, c.af. East. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, JULY 13, 1956 





Prev. 

Open High Low Close 

July .... 15.10 nie 15.12 
Sept. ... 15.28 15.31 
bet. .... 14.0 14.90b 
Dec. .... 14.74b 14.80 
Jan, .... 14.70b 14.70b 
Mar. .... 14.65b 14.72b 
May .... 145 14.68b 
re |e: “ane 14.50b 
a Pee ee Sees 14.50b 14.40b 

Sales: 250 lots. 
MONDAY, JULY 16, 1956 
Sept. ... 15.08b 15.48 15.43 15.48a 15.35 
Yet. .... 15.00b aA re 15.06b 15.04b 
Dec, .... 14.90 15.00 14.90 14.95b 14.83b 
ae SS ee aussie 14.85b 14.68b 
Mar, .... 14.87 14.88 14.87 14.85b 14.77b 
-88 
May .... 14.87 ver am 14.83b 14.72b 
ie eer sos 14.70b 14.60b 
Sept. teed ce Sok bee Sait 14.60b 14.50b 
Sales: 37 lots. 
TUESDAY, JULY 17, 1956 
Sept. --- 15.41b 15.48 15.40 15.45b 15.48a 






Oct. .... 15.08b 15.12 15.10 15.11b 15.06b 
Dee. .... 14.97b 15.00 14.90 14.97 14.95b 
SAB, .c+» 14,550 14.85b 14.85b 


Mar. .... 14.95 14.97 14.90 14.90b 14.85b 
May. ..... 14.90b 14.92 14.90 14.92 14.83b 
July .... 14.16b “ Eeeie 14.70b 14.70b 
Sept. ... 14.55b pgia<e eine 14.60b 14.60b 


Sales: 33 lots. 
WEDNESDAY, JULY 18, 1956 


Sept. --+ 15.46 15.54 15.41 15.55b 15.45b 
-45 
Oct. 14.95 15.20 5.08 15.20b 15.11b 
15.10 
Dec. .... 14.95 15.05 14.91 15.05b 14.97 
Jan. .... 14.85b Ee Seas 14.98b 14.85b 
Mar. .... 14.87b 15.00 14.96 14.97b 14.90b 
May .... 14.85b 15.00 14.92 15.00b 14.92 
Tulvy .... 14.60b 14.80 14.80 14.80 14.72b 
Sept. .... 14.60b Sees oshs 14.65b 14.60b 


Sales: 89 lots. 


VEGETABLE OILS 


Wednesday, July 18, 1956 
Crude cottonseed oil. f.o.b 
Crude cottonseed oil, f.o.b. 


| EASE PSS Pa ae ere 134n 

PR, | awe tnwing so 0s2055e0b-e se 134n 

EE OR rier ee ee 13n 
Corn oil in tanks, f.o.b. mills .... 13%pd 
Soybean oil, Decatur basis ...... 12% pd 
POGMUS GE, F.6D. MAIS oo cccccccis 1374n 
Coconut oil, f.o.b. Pacific Coast.. 10%n 


Cottonseed foots: 


Midwest and West Coast ....... 1%,@ 1% 
ERR ae res ee 1%@ 1% 
OLEOMARGARINE 


Wednesday, July 18, 1956 


White domestic vegetable ................- 26 
eT PERI on rs oG ahs anes ek be vba kn es pe 28 
er SE NRE on cencceseedesericd ese 26 
WEECOE CHUTTOT PRUE on cc vcccccccccnccce 25 
Wednesday, July 18. 1956 


Prime oleo stearine (slack barrels) ... 12% 
Extra oleo oil (drums) SU roa 


n—nominal, a—asked, pd—paid 
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HIDES AND SKINS 





River light native cows sold at 16%c— 
Heavy native steers, all points, sold 
at 13!2c—Other selections bid lower, 
but no trading early midweek—Small 
packer hides sold steady on lighter 
averages, with heavier averages easier 
—Calf and kipskin markets quiet— 
Shearlings and other sheepskins most- 
ly steady. 


CHICAGO 


PACKER HIDES: The hide market 
was slow at the beginning of the week, 
with some trade sources of the opinion 
that a weaker undertone was in the 
making. As a confirmation of this be- 
lief, a couple of selections were bid 
lower. Branded steers and cows were 
sought ‘ec under last week’s trading 
levels. Inquiries for other selections 
on the list were light and, as no offer- 
ings came out most the day Monday, 
it was not clear what price trend 
would be established once trading 
was resumed. Late in the day, how- 
ever, Northern light native cows sold 
steady at 15%4c. 

River production light native cows 
declined on Tuesday, and all points 
sold at 16%c. Heavy native steers, 
including Chicago and St. Louis stock, 
sold at 13%c. This price was also 
paid for other production points. 
About 2,000 heavy native cows sold 
steady at 13%c, with additional buy- 
ing interest in other directions %c 
under that level. Branded steers and 
rows were wanted again at lower 
levels. as were other selections, but no 
further trading developed that dav. 

Earlv midweek sales of hides failed 
to materialize and buyers were un- 
successful in their attempts to buy 
supplies at lower levels. 

SMALL PACKER AND COUNTRY 
HIDES: There was onlv moderate 
activitv in the small nacker hide mar- 
ket and prices generally held steadv 
on lighter averages. Some 52@54-lb. 
average sold at 13c in the Midwest, 
and a couple cars of 56-Ib. average 
brought 124%c. The 50@52-lb. aver- 
age sold at 13%4c, also from Midwest 
locations. Interest for 60-Th. average 
hides was spotty in the Midwest, with 
nominal quotations varving from 10%4c 
up to 11%c. There was quite a svread 
hetween buvers and sellers of country 
hides, with bids for 48@50-lb. aver- 
age locker butchers at 10%c and offer- 
ings priced uv to 11%c. Tanners 
reportedly bid 10%c for 52-Ib. average 
as well. Mixed lots, including rend- 
erers, were quoted nominally at 9% 
@10c. 


CALFSKINS AND KIPSKINS: 

Steady prices were paid for big packer 
calfskins on Thursday of last week. 
Wisconsin heavy calf sold at 47%¢, 
and Wisconsin and St. Paul light calf 
brought 45c. 
SHEEPSKINS: The shearling market 
continued mostly steady. No. 1 shear- 
lings were quoted at 2.50 for good 
quality, the No, 2’s at 1.85 and the 
No. 3’s at .75@.85. Dry pelts sold 
last week at 24c. Fall clips quoted at 
3.00 for good quality. Pickled skins 
quoted at 12.00@12.50 per dozen 
for.lambs and summer sheep at 13.50 
@14.00 per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended 


Cor. Week 
July 18, 1956 1955 








Tt: UO. BRON Bc ccs 15% @16n 144%@15 
ivy; Dat. steers’... 13%n 13 @13% 
ix. Lgt. nat. steers ... 19n 
Butt brnd. steers ..... lin 11 
pe. YEUNEE 9 Ses ee tess 10n 10 
Nvy. Tex. os lin 11 
Tex. s os 13%n 
ox. Igt. Tex. 17n 14% 
yy. nat. 13%n 12%@13 
at, RES COWS ce: coed 15%4@16%n 13 @13% 
Branded cows ......... 12%@13%n 11 @11% 
UM MRAM case vas: 3-sietavaceiore 91% @10n 9 @ 9M%n 
Branded bulls ........ 8%@ 9n 8 @ 8%n 
Calfskins, 
Northerns, 10/15 ....47%4@52\%jn 424on 
10 Ibs./down .... 45n 47%n 
Kips, Nor., nat., 15/25.34 @35n 31n 


SMALL PACKER HIDES 
STTERS AND COWS: 


60 Ibs. and over ..... 10%@11%n 91%4@10n 


WO bisa aenb see 13° @13%n 11%@12n 
SMALL PACKER SKINS 
Calfskins, all wts. ...34 @386n 28 @30n 
Kipskins, all wts. ....23 @25n 18 @19n 
SHEEPSKINS 

Packer shearlings, 
he 6 ae pena 2.50n 2.25@2.35n 
Dry Pelts 2 


23@25n 


8.00@8.50n 


N. Y. HIDE FUTURES 


FRIDAY, JULY 13, 1956 


seli sips Si 24 
Horsehides, Untrim.10.00@10.25n 








Open High Low Close 
July aay aerate ee 12.60n 
Oct. 12.95b 13.02 12 97 
Jan. 13.05b 13.15 4 13 05 
Apr. ... 13.15b Ps avse 13.20b- 25a 
July 13.25b ree 13 45a 
Oct. ... 13.45b 13 60a 

Sales: 33 lots. 

MONDAY, JULY 16, 1956 
Oct: ... 12.88 12.88 12.88 12.90b- 94a 
Jan. ... 12.95b onan pane 19.95b-13.008 
Apr. ... 12.05b sas nee 13.15b- 20a 
July ... 13.10b ues aes 13.30b- 40a 
Oct. ... 18.30b aes ao are 13.45b- 60a 


Sales: 1 lot. 


TUESDAY, JULY 17, 1956 


Oct. ... 12.85b 12.85 12.85 12.85b 95a 
Jan. ... 12.90b 13.01 12.91 12.99 13.01 

Apr. ... 13.00b 13.09 13.09 13.10 13.188 
July ... 13.20b Sante ier 13.25b- 38a 
Oct. ... 13.35b sates err 13.40b- 55a 


Sales: 20 lots. 


WEDNESDAY, JULY 18, 1956 

Oct. ... 12.80b 12.90 12.90 12.80b- 90a 

Jan. ... 12.95b vr care 12.95b-13.00a 

Apr. ... 13.08b 13.20 13.20 13.08b- 188 

July ... 18.20b HER Suey 13.21b- 86a 

Oct. ... 13.40b ty 34 ~~ 13.34b- 54a 
Sales: 8 lots. 






THURSDAY, JULY 19, 1956 


Oct. ... 12.75b = 12.85 12.68 12.68h- 72a 
Jan, ... 12.85b = 12.80 12.78 12.75b- 80a 
Apr. ... 13.00b 13.00 12.90 19.85b- 92a 
July ... 13 O8b eee ee 12.10a 

Oct. ... 13.20b 13.20 13.20 13.10b- ha 


Sales: 24 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





June Cattle Kill Beats 
Preceding Month and 1955 





FEDERALLY INSPECTED 





Detailed statistics on slaughter in CATTLE 
federally inspecte ants ing > 1956 1955 
federally i pecte d plants during June pe ae eee imme Pe 
present a mixed picture when com- February .......s..... 1'483,538 "313-151 

: 4 é March ............... 21,568,971 524.490 
parisons are made with preceding roy aes ES grey 151.705 
a 3 et saeene ie WRG Soc tets as 1645/8138 559,973 
onth and with the corresponding Field hahaa a. Soe 
month in 1955. July 


August ..... 

September 
a ner 
November 
December 


Inspected cattle slaughter for June 
at 1,678,557 was 30,000 plus head 
greater than in May, 1956 and June, 


1955, and brought the six-month total 

to the high level of 9,615,448 head January .. 0.2.00. 

compared with 9,011,083 in the com- Ls nga lla 

parable period last year. Re 
Calt kill during June at 596,110 June 

head was slightly below that of the yee 


September . 
October 
November 
December 


preceding month and June, 1956. Calf vee 
slaughter for the first six months of 
1956 was about 106,000 head greater 


than in 1955, a gain of about 3 per 
Junuary 





cent. February 
Hog slaughter for June was season- phy 

ally lower than in May (4,325,559 May 

against 4,875,088), but was still run- July 


September 


ning well ahead of 1955 when volume 

amounted to 3,713,180 head. Six- pete 

month slaughter totaled 33,406,907 Deer 

head against 27,997,461 in 1955. 
Sheep and lamb kill in June was 

slightly above May, but was about 

120,000 head smaller than in 1955. 


mbher 


January 
February 
March 
April 
May 
June 
Pi a 
August .. 
September 
October 
November 
December 


American National Group 
Supports Federal Grading 


Wholehearted support of federal 
beef grading with no major changes 


SIX-M 


% z Cattle 
was the concensus of the special beef Calves 
grading study committee of the Amer- Sheep 





ican National Cattlemen’s Association 


SHEEP AND LAMBS 


ONTH TOTALS 
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D 
617,280 


1956 


1955 
563,468 
517,039 





603.503 
606,130 
596,118 


587.528 
610,500 
549.644 
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(27.78 
700.096 


632 647 
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474,888 
144,401 
5,144,099 
857,126 


324.456 


1956 
1,329,018 
1,168,178 
1,215,816 
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6 85 
154.810 


1956 1955 
9.615.448 9.011.083 


8.640.400 
. 33.406 907 
6,983,950 


3.523.904 
27.997 .461 
7.160.649 








which met in Denver last week. 
Chairman Clifford Hansen, Jack- 
son, Wyo., said, however, that the 
group will continue to study several 
suggestions for improvement in grad- 
ing standards and procedures. The 


committee will 
of the year-lon 
can National’s 


Hansen said 


announce conclusions 
g study at the Ameri- 
annual convention in 


Phoenix next January. 


several research proj- 





Have you tried: 


KENNETT-MURRAY 
Livestock Buying 


Service? 
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ects bearing on beef grading are un- 
derway and results will be considered 
by the committee. 

The eight-man group reached its 
decision after hearing 40 representa- 
tives of all major packing, market- 
ing, retailing, feeding and producing 
segments of the cattle and beef in- 
dustry. A special tour of coolers to 
watch graders in action and to see 
retailing operations highlighted the 
two-day session. 

Speakers before the committee 
commended the federal beef grading 
service for continued improvement in 
its application of grading standards. 

Members of the committee in ad- 
dition to Hansen are: W. D. Farr, 
Greeley, Colo.; John Marble, Deeth, 
Nev.; Reese Van Vranken, Climax, 
Mich.; Dean Brown, Santa Maria, 
Calif.; E. S. F. Brainard, Canadian, 
Texas; O. W. Lynam, Burdett, Kan., 
and John Armstrong, Selma, Ala. 


Law of Supply and Demand 
Still Rules, Growers Told 
Despite Administration efforts to 
improve agriculture, the old law of 
supply and demand still holds good 
and output of farm products continues 
to run ahead of consumption, accord- 
ing to Rex R. Bailey, president of 
Doane Agricultural Service, St. Louis. 
Speaking before the ninth annual 
stocker and feeder conference of the 
National Live Stock Producers Asso- 
ciation in St. Louis, Bailey pointed out 
that even with marketing controls, and 
in spite of drought, U. S. production 
of agricultural products amounted to 
4.4 per cent more than consumption 
in 1955. Moreover, some economists 
believe that the trend will continue. 
Bailey asserted that “economic 
forces will be the dominating influ- 
ence regardless of the party in power.” 





ee 


H. L. SPARKS & CO. 
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LIVESTOCK BUYERS 


¥ NATIONAL STOCKYARDS, ILLINOIS 
Phones: Upton 5-1860 & 3-4016; Bridge 1-8394 
v Peoria 6-7851 - Bushnell 462 - Springfield 8-2835 


All our country points operate under Midwest Order Buyers 





MID-WEST 
ORDER BUYERS 
Located in the heart 
of the Corn Belt 
where they raise the 
Meat Type Hog. 
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Prevent 


COLD ROOM LOSS 





with... 


AIR-LEC DOOR OPERATORS 


Air-Lec, shown installed above the cooler door, opens 
and closes the heaviest doors quickly, safely and 
smoothly at the touch of a switch or the light pull of 
a cord. Available with Mechanical Trip for one or two 
operating stations above each door approach, or with 
Electric Switch for more and distant stations. Air-Lecs 
are in use in thousands of factories, food freezing and 
storage plants, meat packing companies, garages and 
service stations. 

Speed and Safety are characteristic of Air-Lec be- 
cause Air-Inertia-Spring, all electric forces, are the 
forces used. 


AIR-LEC FOR TYPICAL COOLER DOOR 
List Price $91.00 





- - » AND AIR SEAL 


Installed at left of door in illustration, the Air Seal 
operates in conjunction with Air-Lec, to provide an 
absolute seal on cooler doors. Air Seal crowds the 
outer edge of the door to stop improper circulation and 
frosting. Air Seal is especially desirable where tempera- 
tures below freezing are maintained. 


AIR-SEAL.......$35.00 


List Price 











NOTE HOW THEY RE-ORDERED AIR-LECS 


Recently Now 
Ordered Enjoy 
Peter Eckrich & Sons, Inc. 1 25 


Fort Wayne, Ind. 

John Morrell & Co. 2 

Ottumwa, lowa 

Swift & Co. 4 32 
National Stock Yards, Ill. 

The Rath Packing Co. 2 

Los Angeles, Calif. 


Fill in and return the coupon today for complete information. 





SCHOELKOPF MFG. CO. 

312 N. Third St., Madison, Wis. 

Cooler Doors are ..... Ft. Wide, .... Ft. High. 
Air Pressure 

Open Toward Warm Side [] 
Firm Name ....... 

Address 

By 


SCHOELKOPF MANUFACTURING CO. 
312 N. THIRD ST., MADISON 10, WIS. 


Cold Side (J 
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UNIFORMITY! QUALITY! PURITY! 
ccs 


—_—_— 


Mr aii Fitton, cone oF 
DATEMING (ORD OF $= 





USE OUR 
PREMIUM QUALITY FLAKES 
FOR 


SUPERIOR FINISHED PRODUCTS 


REDUCE REFRIGERATION NEEDS 
° 


INCREASE UNIFORMITY AND 
FLAVOR 





FULLY DEODORIZED and HYDROGENATED! 
Samples Sent On Request 


Bulk shipments of Vegetable Oil @ Oleo-Oil ©@ Oleo-Stock and Hydro- 
Lard. Shipped via our fleets of Stainless Steel Tank Trailers. Flakes packed 
in 50-Ib. multiwall waterproof bags. Bulk shipments arranged on daily or 
weekly basis. 


SHORTENING CORP. OF AMERICA, INC. 


U. S. GOV'T INSP. EST. 1039 
542 Henderson Street ° Jersey City, New Jersey 
JERSEY CITY: Telephone JOurnal Square 2-323? 


For quotations call < JERSEY CITY: Teletype JC 114 
\ NEW YORK CITY: Telephone WOrth 2-7778 

















THIS TAG 
MEANS 


BOTH 


183 
AND 


TREIFE 


UNIFORM QUALITY 
Sioux Ciry Dressep seer 


Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 
Phone 8-3524 and ask for: 


LLOYD NEEDHAM 
Vice-President 


JAMES KUECKER 
Carcass and Offal Sales 


JERRY KOZNEY 
Carcass Sales 


HARRIS JOHNSON 
Beef Cuts—Boneless Beef 


Sioux City Dressep 


1911 Warrington Road Sioux City, Iowa 
U. S. Govt. Inspected Establishment No. 857 


5EEF,Inc. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 

Cattle Calves Hogs Sheep 

July 12.. 1,810 524 8,605 603 
July 13.. = 265 7,018 395 
i. 144 212 3,546 9,616 

July 16.. 122,283 592 8,131 933 
July 17.. 6,000 300 10,500 1,600 
July 18..14,000 300 11,000 1,700 


far ...42,283 1,192 29,131 4,233 
Wk. age.47,500 899 32,172 7,809 
Yr. ago.39,097 1,235 29,549 3,775 
2 years 

ago ..41,683 1,811 28,986 5,563 

*Including 855 cattle, 294 calves, 
6,099 hogs and 1300 sheep direct to 
packers. 


SHIPMENTS 

July 12.. 4,031 35 2,962 259 
July 13.. 2,321 81 2,990 eee 
July 14.. 151 1 386 103 
July 16.. 7,229 «+» 1,660 136 
July 17.. 3,000 eo. 2,000 200 
July 18.. 7,000 -.- 3,000 200 
Week so 

far ...17,229 -.. 6,660 536 


Yr. ago.14,786 49 3,745 
2 years 
ago ..13,805 112 4,667 1,042 


JULY RECEIPTS 


Wk. ago.20,267 113 71576 1,051 
330 


1956 55 
en . SOLER 136,875 99,362 
DOOR cc cccces 4, 5,420 
are 125,969 109,099 
SR 19,799 16,650 

JULY SHIPMENTS 

1956 1955 
CL ne ae 66,130 40. 033 
ere 32,330 a 
WOON Sos ecaca< 2,464 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at 
Chicago, week ended Wed., July 18: 
Week Week 


ended ended 

July 18 July 11 

Packers’ purch... 26,362 31,904 
Shippers’ purch... 11,083 13,815 
UME <erb-wribi bane 37,445 45,719 


CANADIAN KILL 
Inspected slaughter of 





livestock in Canada for 
week ended July 7: 
CATTLE 
Week 
ended Same 
July 7 week 
1956 1955 
Western Canada.. 15,113 16,074 
Eastern Canada... 16,680 17,111 
WOON: coveceges 31,793 33,185 
HOGS 
Western Canada.. 41,586 49,130 
ERastern Canada... 48,284 50,515 
Ji er 89,870 99,645 
All-hog carcasses 
GO oc be canes 95,357 106,427 
SHEEP 
Western Canada... 1,746 2,584 
Eastern Canada... 4,521 4,300 
Totals ......... 6,267 «6,884 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 4lst st., 
New York market for week 
ended July 14: 


Cattle Calves _— Sheep 
Salable ... 1381 20 ane 
Total (incl. 
directs). .5,872 3,228 21,271 16,235 
Prev. week: 
Salable . 77 24 eae eee 
Total (incl. 
directs). .4,221 2,444 17,074 12,347 


7 “Including hogs at 31st St. 
PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended July 12: 

Cattle Calves Hogs Sheep 

Los. Ang...8,600 650 975 500 

N. P’land..4,100 765 2,725 6,590 

San Fran...2,025 400 1,350 11,500 


CORN BELT DIRECT 
TRADING 
Des Moines, July 18— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Barrows, gilts, U.S. No. 1-3: 


oo | eee $13.00@15.25 
180-240 —— Lakewes 15.C0@16.50 
240-270 Ibe. ....... 15.20@16.50 
270-330 Ibs. ....... 14.25@15.60 
Sows, choice: 
270-330 Ibs. . 14.15@14.85 
330-400 Ibs. 12.75@ 14.25 
400-550 Ibs. 10.50@13.00 





Corn Belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 

This Last Last 


week week year 

est. actual actual 

July 12 ...47,000 51,000 39.500 

July 13 ...38.000 38,500 40.000 
July 14 ...22,000 28,000 22.000 

July 16 ...41,500 42,000 37,000 

July 17 .. 47,000 36.000 51,000 

July 18 ...42,000 40,000 34,000 
HEAVY LIVESTOCK 

RUN AT NSY 


Marketing and slaughter 
of meat animals continued 
at a near-record seasonal 
volume in the St. Louis 
area, according to trade 
sources. Receipts of 462,- 
356 cattle through June 
were up 11 per cent from 
a year ago and represented 
one of the largest January- 
June runs in the history of 
the market. Hogs totaled 
1,638,000, up 37 per cent 
from the 1,189,914  re- 
ceived in 1955. 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
July 13, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 305,000 389,000 149,000 
Previous 
week 246,000 322,000 99,000 
Same wk. 
368,000 167,000 


1955 300,000 
956 to 
a A erases 13,627,000 4,352,000 
pverh °t, 677,000 11,605,000 4,734,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
July 18 were as follows: 


CATTLE: Cwt. 
Steers, good & ch. .$18.50@20.50 
Steers, stand. ...... 6.59@18.50 
Heifers, good & ch. 20.00@22.00 
Cows, util. & com’l. 19.5019. 50 
Cows, can. & cut.. 10.00@11.00 
Bulls, util. & com’l. 14.50@15.50 


Bulls, good (beef).. 13.50@14.00 
VEALERS: 
Choice & prime ....$90.00@22.50 
Good & choice - 20.00@°1.50 
Calves, gd. & ch . 17.50@19.50 
HOGS: 
U.S. 1-3, Sy iat - Ce eee 
U.S. 1-3, 160/189... 14.50@16.25 
U.S. 1-3, 120/200. 16.25@18.75 
U.S. 1-3, 200/220... 16.295@16 75 
U.S. 1-3, /240 16.00@16.75 
TS. 1-3, 240/270 15.75@16.50 
U.S. 1-3. 2970/3 TR. ORIR AD 
Sows, 180/360 ..... 13.25@15.25 
LAMBS 
Gd. & prime ..... $22.00@23.00 
WORT vc cicsacs None quoted 
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WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended July 14, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 


Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area’ ........ 15,071 12,928 52, 50.280 
Baltimore, Philadelphia .............. 8,126 1,502 25,039 3,575 
Cin., Cleve., Detroit, Indpls. ......... 19,296 9,792 93,476 18,570 
CRG IE acc cnsctbuccenesccaas 27,594 7.765 46,207 5.94 
St. Pawl-Wis, Areas ...cccccccccccce 32,873 20,291 73,993 8,950 
es Ee BP ckccecessccstacncccss 16,327 6,275 65,570 12,286 
GUIS. cn cceascccsascccscvesceecacver H 619 57,618 9,852 
DI ME cinco nnsceae eieeetnennds 16,895 1,023 12,048 
Iowa-So. Minnesota ...........+.00005 45,372 11,976 215,449 31,662 
Louisville, Evansville, Nashville, 
WOMAN a ccckicscaccanccatecdoccecess 12,023 10,186 43,969 
Georgia-Alabama Area® ............5. 6,814 3,870 23,200 
St. Joseph, Wichita, Okla. City ..... 21,102 5,621 34,561 2,004 
Ft. Worth, Dallas, San Antonio ..... 26,027 11,9382 13,822 14,434 
Denver, Ogden, Salt Lake City ...... 1 997 13,495 32,198 
os Angeles, San Fran. Areas® ...... 28,710 3,856 30,371 31,252 
Portland, Seattle, Spokane ........... 8,574 1,607 12,968 8,616 
GOR TUNE. coscusactcccceaeconcess 335,212 113,511 822,795 252.174 
Totals, Previous week ............. 282,260 81,3838 725,050 201,335 
Totals, Same Week 1955 ........... 316,752 115,153 736,598 248,831 


1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, ‘Wis. 
3Includes St. Louis National Stockyards, BE. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Sioux City, Iowa, an “albert 
Lee, Austin, Minn, "Includes Birmingham, Dothan, Montgom ery, Ala., 
and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. *In- 
cludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended July 7 compared with 
the same time 1955, were reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 
follows: 


00D VEAL 
STEERS CALVES HoGs* LAMBS 
STOCK- Up to Good and Grade B* Good 
YARDS 1000 Ibs Choice Dressed Handyweights 
1956 1955 1956 1955 1956 1955 1956 1955 
Toronto ..$20.11 $19.39 $23.04 $21.70 $26.47 $28.15 $28.38 $25.90 
Montreal .... 20.18 20.41 20.36 18.82 25.94 28.87 27.39 27.56 
Winnipeg ... 19.01 18.12 23.92 22.42 23.65 25.05 22.59 22.32 
Calgary .... 18.54 18.17 21.94 22.99 23.83 24.82 19.82 19.81 


Edmonton .. 18.04 18.18 22.94 22.68 24.73 25.31 21.17 20.66 
Lethbridge . 17.80 18.17 19.62 22.09 23.58 24.44 18.58 eose 
Pr. Albert .. 17.73 17.99 21.89 21.16 22.16 24.00 18.07 19.24 


Moose Jaw . 17.74 17.71 20.16 19.75 22.10 24.08 cces coee 
Saskatoon .. 17.92 17.75 22.34 22.76 22.25 24.03 18.43 17.33 
Regina ..... 17.52 17.55 21.21 21.96 22.16 24.22 


Vancouver .. 18.00 18.68 21.45 22.55 23.77 25.24 21.00 22.75 





*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia; Dothan, Alabama, and Jacksonville, 
Florida during the week ended July 13: 


Cattle Calves Hogs 
Week ended July 13 .......ccceeceves 2,743 870 11,796 
Week previous (five days) .......... 2,323 504 9,949 
Corresponding week last year ....... 4,620 1,658 7,287 





LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, July 
18 were as follows: 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, 
July 18 were as follows: 


CATTLE: Cwt. 
on ch, & pr. |$21,50@33.00 Steer, prime ...... oa. 75@23.75 
Steers, gd. & eh. - 19.00@19.50 Steers, choice ...... 20. 50@ 23.2 
Heifers, ch. & pr. .. 20.00@21.50 Pray geod, sgecee Ei 
Cows, util. & com ‘1. 10.50@12.00 pe 8 <s red Peyte moyed 
Cows, can. & ¢ 8.50@10.50 eifers, choice 
Heifers, good ..... 17.00@ 


Bulls, util. & pe 13.00@14.75 
VEALERS: 


‘ 20. 
Cows, util, & com’l. 10.75@12.50 
Cows, can. & cut 9.50@10.75 


% 17.00@19.00 Bulls, util, & com'l. mrt tors 
Gores gd S chs 16.000 18.00 _qiulls: food (beef). 11.00@18.00 
( : 

HOGS: U.S. 1-3, 180/200... .$15.00@16.75 
U.S. 1-3, 180/200. . = poe tg U8. 1-3, 200/220. 15. ene 
U.S. 1-3, 200/220... @17.00 U.S. 1-3, 220/240... 16.50@17.00 
U.S. 1-3, 220/240... 16.00@16.15 U8. 1-8. 240/270... 16.00@16.75 
U.S. 1-3, 240/270... 15.75@16.75 US. 1-3, 270/300... 15.00@16.25 
Sows, 270/360 ..... 13.75@15.25 Sows, 180/360 ..... 13.50@15.75 

LAMBS: LAMBS: 

Gd. & prime ....... $21.00@21.75 Gd. & prime ...... $19.50@21.50 
Yearlings ....c.ccce None quoted VOOrHegs 2 .ccccsccs 16.00 only 
47 











ORE =) 5 = Se ele) om 81, fe) e) Clon g— | 


e 





MEAT 


Packs Better, Handles 
Better, Ships Better 


in || Frobound. 
x * So oe 


\ 








ee 








} 

e Maximum protection | 
for multiple handling 

e Light weight 

e Refrigerates faster 

e Stands up under 
moisture, water 

e Packs quickly, easily 

e Fast mechanical 
Closing 

e Stacks safely; Better 
handling and pallet- 
izing 

e Easy tO open for 
inspection; quick, 
secure reclosing 

e Low, low total cost! 


Write, wire or phone 
OW 


for complete information 
a 
Woebeunds -..uandtons of quay produen! J 
WN EMS WIREBOUND BOX 
MANUFACTURERS ASSOCIATION 


Rm.1179, 327 So. La Salle St. 
Chicago 4, Ill. 





BOXES & CRATES 








| 
| 
| 
\ 
| 


Zest ends Flavor-Fading 
in frozen foods 


Staley’s Zest steps up sales... builds | 
loyalty for your brand with full flavor appeal | | 
You can depend on it! Zest never lets a flavor fade! 


Staley’s wonderful glutamate fortifies and builds up fresh, 
natural flavor strength so that processing, with temperature and 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Piqua Ohio 


' 


a] 


mel 








pressure changes, doesn’t rob your products of real flavor 





goodness. 

Zest adds no flavor, or aroma of its own, and is easy to use... 
add it by hand or by cost cutting automatic dispensing machines. 
Start building your frozen food sales now with Staley’s Zest MSG 
and Full Flavor Appeal! See your Staley representative or write 
for details today. 


KAS FROgy 
“ & 
< %, 


+ 


Staleys 


4H soy 





99+% Pure Monosodium Glutamate 


A. E. Staley Mfg. Co. 


Decatur 











STANcase 


STAINLESS STEEL 


EQUIPMENT 


STANcase JUNIOR 
MODEL No. 9 


MODEL No. 9 is the smallest of 
seven popular STANCASE 3534” x 21” 
STAINLESS STEEL TRUCKS Height—19” 

. - - Economy Equipment ruggediy constructed for long-life 
service . . . Maintained sparklingly clean and sanitary with 
minimum labor . .. FULLY APPROVED BY HEALTH 
AUTHORITIES. 

ae WRITE FOR CATALOG 


Manufactured by 





Overall Dimensions 





THE STANDARD CASING CO., Inc., 121 Spring St., New York 12 
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Specia 
AL PR 
number 
13 cente 
14, 1956 


Chicago} 
Kan. Ci 
Omaha*j 


Sioux C 
Wichita‘ 
New Yor 
Jer. C 
Okla. C 
Cincinna 
Denvert 
St. Paul 
Milwauk 


Totals 


Chicagot 
Kan, C€ 
Omaha*] 
BE. St. L 
St. Jose 
Sioux C 
Wichita’ 
New Yor 
Jer. C 
Okla. C 
Cincinna 
Denvert 
St. Paw 
Milwauk 


Totals 


Chicagot 
Kan. Ci 
Omaha*} 
E. St. L 
Sioux C€ 
Wichita’ 
New Yo 


Okla. C€ 
Cincinna 
Denvert 
St. Pau 
Milwauk 


Totals 





ter. §St 
slaughte 


Purchi 
at prince 
ended § 
reported 
sioner: 


Armovu 
13,014 
hogs. 


Total: 
40,770 h 


Armour. 
Swift 
Wilson 
Local 
Others 


Total: 


Total: 


Swift. 
Armour. 
Others 


*Total: 

*Do 1 
calves, 
direct t 


THE N 





wr 





fe 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended July 
14, 1956, compared 


CATTLE 

Week Cor. 

Ended Prev. Week 

July 14 Week 1955 
Chicagot ... 25,213 23,352 24,356 
Kan. Cityt . 18,544 15,352 17,692 
Omaha*t ... 27,472 26,743 28,802 
KE. St. Louist 11,480 8,947 14,137 
St. Josepht. 11,049 10,065 11,184 
Sioux Cityt. 12,488 12,159 9,243 
Wichita*t 6,978 4,521 6,031 
New York & 

Jer. Cityt. 15,071 11,958 12,596 
Okla. City*t 13,086 8,979 16,290 
Cincinnati§ 5,289 3,912 5,294 
Denvert . Pg 13,225 12,610 
St. Paulf .. 18,32 13,316 17,334 
Milwaukeet. 3008 2,047 ase 

Totals 180, 580 154, 576 175,569 

HOGS 

Chicagot ... 27,756 24,254 29,086 
Kan. Cityt. 11,064 11,147 9,260 
Omaha*t ... 35,857 32,699 34,813 
BE. St. Louist 32,282 28,211 16,803 
St. Josepht. 11,650 13,003 16,390 
Sioux Cityt. 10,304 9,764 11,806 
Wichita*t 9,277 7,598 9,270 
New York & 

Jer. Cityt. 52,084 41,947 39,261 
Okla. City*t 9,731 10,010 8,935 
Cincinnati§ . 12,354 10,788 13,716 
Denvert .... 10,319 7,848 8,729 
St. Paulf .. 31,467 20,516 36,735 
Milwaukeet . 3,709 2,802 see 








Totals . -257,804 220,587 224,804 
SHEEP 

Chicagot ... 5,016 2,788 3,736 

Kan. Cityt 5,516 5,810 6,745 

Omaha*t . 7,464 6,824 10,766 

KE. St. Louist 5,604 5,946 11,356 

Sioux Cityt. 1,898 1,866 3,679 


Wichita*t 1,291 1,444 2,921 
New York & 

Jer. City. 50,280 39,029 49,044 
Okla. City*{ 6,564 3,848 8,207 
Cincinnati§ . 939 37 =: 2,034 
Denvert ... 19,041 9,741 10,446 
St. Pault 3.027 2,727 2,600 


Milwaukeet. 1,020 537 wee 


Totals .-113,352 85,393 117,067 
*Cattle and calves. 
tFederally ees 

including direc 
tStockyards ie for local slaugh- 

ter. §Stockyards receipts for local 
slaughter, including directs. 


PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, July 14, 1956, as 


slaughter, 


reported to The National Provi- 
sioner: 

CHICAGO 
Armour, 7,668 hogs; Shippers, 
13,014 hogs; and others, 20,088 
hogs. 
Total: 25,213 cattle, 993 calves, 


40,770 hogs, 


KANSAS CITY 
Cattle Calves Hogs 


and 5,016 sheep. 


Sheep 


Armour.. 3,476 636 2,364 2,917 

Swift . 8,676 937 2,306 2,599 

Wilson . 1,461 ...- 8,659 sas 

Local . 6,712 413 1,262 

Others 1,233 1,473 
Totals. 16, 558 1,986 11 064 5. 516 


E. ST. LOUIS 





Cattle Calves Hogs Sheep 

Armour... 3,395 829 8,183 2,981 
Swift .. 3,832 2,173 9,673 711 
Hunter . 1,251 «ae Bee eee 
Heil ... ‘co 2a eee 
Me caes ene ace Gee wee 
Totals. 8,478 3,002 32,282 5,692 

8T. JOSEPH 

Cattle Calves Hogs Sheep 

Swift .. 3,669 428 8,192 2,456 
Armour.. 3,925 201 3,376 1 622 
Others . 4,110 «+» 4,913 an 
*Totals .11,704 629 16,481 4,078 
*Do not include 18 cattle, 170 
calves, 2,592 hogs, and 435 sheep 


direct to packers. 


THE NATIONAL PROVISIONER, JULY 21, 


OMAHA 


Cattle an 





d 


Calves Hogs Sheep 
Armour . 6,453 4,580 1,562 
Cudahy . 3,680 5,454 1,222 
ae 4,993 4,894 2.200 
Wilson . 3,088 4,885 973 
Am. Stores. 454 eee eos 
Cornhusker . 1,346 ves ° 
O'Neill ... 832 nee 
Neb. Beef. 568 oes 
MBO. os s0'0 181 . 
Gr. Omaha. 830 ° . 
Hoffman .. 113 eee . 
Rothschild . 794 ; 3 
are ,200 e 
Kingan 1,433 . 
Merchants 125 F 
Midwest 187 ° 
Omaha 557 wee 
Union 656 coe 
Others .... 11, 107 we 
Totals 20 489 30,920 5,957 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 3,931 1 5,586 1,818 
S.C. Dr. 

Beef . 3,112 were rt 
Swift .. 4,242 42 3,131 1,402 
Butchers. 921 2 aa dus 
Others 8,746 22 12,931 84 

Totals .20,952 35 21,648 3,304 

WICHITA 

Cattle Calves Hogs Sheep 
Cudahy . 1,186 465 1,939 mee 
Dunn ... 84 ee ane wee 
Sunflower 110 ‘ per Sie 
Dae. «+ 28 . 739 ara 
Excel 666 ° aoe er 
Kansas 505 ‘ ia 
Armour... 86 ° ‘s 607 
Swift er . sa8 684 
Others 1,272 e 127 1,737 
Totals. 4,015 465 . 2,805 3,028 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 2,938 343 1,827 2.035 
Wilson . 3,376 491 1,480 1,937 
Others 3,187 761 1,261 wee 
*Totals. 9,501 1,595 4,068 3,972 


*Do not include 1,366 cattle, 474 


calves, 5,663 hogs ¢ 
direct to packers. 


and 2,592 


LOS ANGELES 


Cattle Calves Hogs 
vis) eee 


Armour.. 340 








2 sheep 


Sheep 


Cudahy beri ace 
Swift .. 628 36 
Wilson . 125 ° 
Com’! 1,263 coe eee 
Ideal 771 ‘ ° 
Atlas Ag6 rey aes ‘ 
United 559 2 113 ° 
Acme 371 ene ae . 
Coast... 362 ace 86 . 
Others . 2,851 396 856 
Totals, 7,856 509 1,055 
DENVER 
Cattle Calves Hogs Sheep 
Armour... 2,116 2,497 
Swift 7 + 404 181 8, 0: 58 3,601 
Cudahy 822 34 4,346 206 
Wilson 619 ae -e2 12,729 
Others 5,850 145 2,708 499 
Totals .10,811 435 10,112 19,532 
CINCINNATI 
Cattle Calves _— Sheep 
Co ie 329 
Schlachter 266 ‘91 nes 
Others . 4,560 1,180 13,696 3,191 
Totals. “4,826 1,271 13,696 3.520 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour... 6,775 3,701 9,207 1,181 
Bartusch 1,338 ae cea ? 
Rifkin . 1, - 28 oe eee 
Superior. 2 2.055 ain cam ae 
Swift 22,260 1,846 
Others 15,765 nae 
Totals.21,616 7,955 47,2382 3,027 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour., 1,971 2,517 2,817 5,967 
Swift .. 4,247 2,965 1,839 6,199 
Morrell . 1,111 55 cae cee 
Gigy .:. Ge 11 124 
Rosenthal 145 28 “a eee 
Totals. 8,108 5,576 4,780 12,166 
TOTAL PACKER PURCHASES 
Week Same 
ended Prev. week 
 . 14 week 1955 
Cattle -183,366 154,317 173,056 
Hogs - 241,427 195,648 226,401 
Sheep .... 75,828 55,201 71,808 


1956 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


July 17, 


Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
120-140 Ibs. .$12.75-14.50 None qtd. 
140-160 Ibs.. 14.00-15.25 None qtd. 
160-180 Ibs... 15.00-16.25 $14.00-16.00 
180-200 Ibs... 
200-220 Ibs... 
220- rod Ibs... 
aA 27 Ibs... 
270- rom Ibs. . 
300-330 Ibs. . 
330-360 Ibs... 


16.00-16.75 16.50-17.00 


16.00-16.75 16.50-17.00 
15.50-16.50 16.25-16.75 
15.00-15.75 15.50-16.40 
14.50-15.25 None qtd. 
None qtd. None qtd. 








Medium: 

180-270) Ibs... 14.00-14.25 None qtd. 
160-220 Ibs... None qtd. None qtd. 
SOWS: 


Choice: 

270-300 Ibs... 
300-330 — Ibs. . 
330-360 Ibs. . 
360-400 Tbs... 
400-450 Ibs... 
450-550 Ibs... 


BOARS & STAGS: 
All wts.... None qtd. 


14.90-14.25 
14.00-14.25 
13.50-14.25 





14.00-15,00 
13.00-13.75 13.25-14.25 
12.50-13.25 12.75-13.50 
11.00-12.75 11.75-13.00 


None qtd. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

700- 900 Ibs.. None qtd. 

900-1100 Ibs.. 21.00-22.25 
1100-1300 Ibs., 21. 
1300-1500 Ibs... 22.5 

Choice: 

700- 900 Ibs.. 21.00-22.00 

900-1100 Tbs... 21.00-22.00 
1109-1300 Ibs.. 21,00-22, 
1300-1500 Ibs.. 21.00-22.00 

Good: 


None pe 









700- 900 Ibs.. 19.00-20.75 18.09-20.75 
900-1109 Ibs... 19.00-20.75 18.25-21.00 
1100-1300 Ibs.. 19.00-20.75 18.25-21.00 
Standard, 

all wts. .. 15.50-18.50 15.75-18.25 
Utility. 

all wts. None qtd. — 14.00-15.75 
HEIFERS: 
Prime: 
600- SOO) Ibs... 19.00-22.50 None atd 


800-1000 Ihs.. 
Choice: 

600- 800 Ibs.. 
800-1000 Ibs.. 
Good: 

500- 700 Ths... 
700- 900 Ibs.. 


19.00-22.50 22.00-22.50 


21.00-22.00 
21.00-22.00 


19.75-22.00 
20.00-22.00 


17.75-20.00 


19.00-20.75 
75 18.00-20.00 


19.00-20. 


Standard, 

all wts. .. 15.50-18.50 14.50-18.00 
Utility, 

all wts. .. 15.50-18.50 12.50-14.50 
COWS 
Commercial, 

all wts. .. 11.00-12.50 12.50-13.50 
Utility, 

all wts. .. 11,00-12.50 11.00-12.75 
Can. & cut., 

all wts. 9.00-11.00 = 9.25-12.00 
BULLS (Yris. Excl.) All Weights: 
OO as ccs None atd. None qtd. 
Commercial . 14.50-16.00 15.50-16.00 
Utility None qtd. —14.00-16.00 
Cutter nc. None qtd. 11.00-13.50 
VEALERS, All Weights: 


Oh. & Pie. 
Com'l & ¢d.. 


CALVES (500 Lbs. 
Ch. & pr... 
Com’! & gd.. 


19.00-22.00 
16.00-19.00 


20.00-23.00 
19.00-22.00 


Down): 
18.00-19.25 
18,00-19,.25 


None qtd. 
None qtd. 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 22.75-23.00 
Gd. & ch.... 20.00-22.50 
YEARLINGS (Shorn): 
Ch. & pr.... None qtd. 
Gd. & ch.... 15.00-16.00 
EWES (Shorn): 

Gd. & ch... 2.50- 4.00 3 
Cull & util.. 2.50- 3.50 3. 





None qtd. 
16.00-16.75 


Kansas City 


None qtd. 
None qtd. 
None qtd. 


16.00-16.75 15.75-17.00 $1 





16.25-16.65 
16.00-16.60 
15.75-16.25 
None qtd. 
Nnoe qtd, 
None qtd. 


None qtd. 
None qtd, 


14.25-14.50 
14.00-14.50 
13.25-14.00 





2.50-13.00 
11.50-12.50 


None qtd. 


None qtd. 
29 75-23. 75 
23.00. 23. 7h 
22.00-23.75 


20.25-23.00 
21.00-23.00 
21.00-23.00 
20.75-23.00 


18.00-21.00 





None atd 


99 95.99 75 


19.25 
19.50 


16.75-19.50 
17.00-19.50 


14.00-17.00 


10.75-14.00 


11.75-13.00 
10.50-11.75 


8.75-10.50 


None qtd. 
14.50-1 






“50-12.50 


18.00-19.25 
16.00-19.00 


16.00-17.50 
16.00-17.50 


19,00-21.50 
19.00-21.50 


None qtd. 
None qtd. 


4.00- 4.50 
3.00- 4.00 


$14.75-16. 





Omaha 


None qtd. 
None qtd. 


16,25-16. 





16.00- 16. 
15.50-16. 
None qtd. 
None qtd, 


ok 
Paes 
masaas 


Anas 


15.50-15.75 
None qtd, 


15.00-15.50 
14.50-15.25 
3.75-14.75 


11: 50-12.50 


None qtd. 


None atd. 

21.50-22.50 
21.50-22.50 
21.50-22.50 


21.50-22.00 
21.50-22.00 
21.50-22.00 
21.50-22.00 
18.50-21.00 
18.50-21.00 
18.50-21.00 
14.50-17.00 
10.00-14.00 
21.50-22.50 


21.50-22.50 


21.50-22.00 
21,50-22.00 


18.50-20.50 
18.50-20.50 


14.50-17.00 


10.00-14.00 


11.00-12.00 
11.00-12.00 


9.00-10.00 


13.50-14.00 
13.50-14.00 
13.50-15.50 
13.50-15.50 


21.00-22.00 
17.00-20.00 


14.00-16.00 
14.00-16.00 


19.50-21.00 
19.50-21.00 


17.00-21.00 
17.00-20.00 


2.00- 4.00 
2.00- 2.50 


were reported by the Agricultural Marketing 


St. Paul 


None qtd. 
None qtd. 


00 $15.75-16.25 


16.00-17.00 
16.00-17.00 
16.00-17.00 
15.50-17.00 
eee qtd. 
None qtd. 
None qtd. 


5.00-15.25 
5.50-16.00 





11:! 50-1225 


None qtd. 


None qtd. 

22 3.50- 23.00 
.10-23.00 

22 2 50- 23.00 


20.50-22.25 
20.50-22 

2050-22 
20.50-22.25 






17.00-19.50 
17.00-19.50 
17.00-19.50 
None qtd. 

None qtd. 

20.00-22.25 
20.00-22.25 


20.00-21.50 
20.00-21.50 


17.00-19.50 
17.00-19.50 


14.00-16.00 


11.00-14.50 


10.75-12.2: 


10.75-12,25 
25-10.50 


None qtd. 


14.00-14,75 
14,00-14.75 
14.00-14.75 


19.00-21.00 
15.00-19.00 





ODORLESS 
DAMP-PROOF ENAMEL 


Now paint inside your cooler 
without a business interrup- 
tion. Not — to close- 

i down the cooler, remove 
Especially . foods, or raise the tempera- 
made for - ture. No need to dry out 
coloring Aliant beegh walls. Leaves no taste or 
sausage odor in exposed foods. Guar- 


. anteed. Write for full in- 
casings ; a formation. 


2518 Holmes St. 
Kansas City 8, Mo.” 


Phone: 


EVERYTHING for the Victor 2-3788 


WARNER-JENKINSON MFG. co. Meat Industry 
2526 Baldwin Street + St. Louis 6, Mo. | = 




















QUIK-QUIZ 


(] Need product information when you purchase? 





[) Need to know which company's product or service best 
suits your needs? 


[] Need this information when you are ready to buy? 


Even one check shows how much the Purchasing Guide 

for the Meat Industry can do for you and shows that you 

should be using the Guide regularly. Accurate, detailed @ sounces oF surriy 
information of leading suppliers is right at your finger- @ CATALOG section 
tips .. . along with complete lists of all suppliers of any @ OmECTORY OF seavices 
product or service. @ meremence section 





For purchasing information or reference information your 
copy of the GUIDE is always ready with the answers. 











CLASSIFIED ADVERTISING dadvertcements WII Bo Inerted Over Blind Box ember. 


ed: set solid. Minimum 20 words, address or box numbers as 8 words. H 
f40r a tional words, 20c each. “Position ines, 75c extra. Listing advertisements, 75¢ CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


ed,” al rate: minimum 20 words, per line. Displayed, $9.00 inch. Con- PLEAS: WITH x 
$3.00; additional words, 20c each. Count tract rates = request. hs sinned — 





POSITION WANTED HELP WANTED HELP WANTED 





GENERAL MANAGER SALARY $17,000 to $20,000 PER YEAR SALES REPRESENTATIVES 
Aggressive, profit minded executive, 25 years’! The Kadison-Schoemaker Laboratories, 703 W. a eae rs . P 
practical experience, thorough knowledge of all| Root St., Chicago. Til, wants. this type of ex. | New York Importer, exclusive line of imported 
phases of packinghouse management and opera-| Perienced man well known in the trade, who has | canned meats and prepackaged cold cuts, seeks 
tions, Rivesteok buying, ere: processing, | 6 ne a wee ta two experienced men, highest caliber, for new 
pe ligase = gg le males W355. THE | interview, ” , territories in all Mid-Western states. State “Sie 
NATIONAL PROVISIONER, 15 W. Huron 8t., | ary expected and full particulars in first letter.” 
Chicago 10, IIl. SALARY $17,000 TO $20,000 PER YEAR W-270, THE NATIONAL PROVISIONER, 18 E. 

Top qualified experienced man to sell seasonings, ‘ Saw . ‘> 4 
I have heavy experience in specialty selling in binders, auldion. cures, ete. The territory SIME OE, OO RR Ste Mem 
the field ae ee among the buyers of] open in Ohio, Indiana, Ylinois, ete. Our men 
cheese, canned foods, packing house products, and| x y of this 1. Only cles ut, high caliber, | ™T1T ° ‘ 
dog food in the states of Texas and Arkansas peal e oe a e da gp ng : Writ ivi TIME STUDY MAN: Experienced, preferably im 4 
F ; AESTCeeLY alesmen need apply. yrite giving) packing house operations. Write giving age 

If you have a product that is good and want it| past experience and references. W-253, THE P nis a id Pe scted. This is rma-4 
in the great Southwest chains, supermarkets, NATIONAL PROVISIONER, 15 W a St experience and salary expected. a tie 
Wholesale groceries, institutions, and hospitals,| Chieago 10. TI : , "*] nent position in growing plant presently employ: 
it would please me to talk with you. W-266, ; ae 125 persons. GUS GLASER MEATS, INC. 
THE NATIONAL PROVISIONER, 15 W. Huron 2400 5th Ave., 8., Fort Dodge, Iowa. 


St., Chicago 10, Ill r GIN 
NDUSTRIAL EN aun MIDWEST PACKER: Has openings for expert- 


SALESMAN: Southern territory—for spice, bind-| WANTED: Someone capable « . tine ti enced foremen in hog kill and cut department, also 
ers, casings, etc. 15 years’ experience, age 38 ae sh neice ee 3 atl mae, Ne smokehouse and curing cellar. Excellent oppor- 
Complete resumé on request. W-267, THE NA-| Studies, productivity schedules for more efficient | tynities for right men. Write, giving experience 
TIONAL PROVISIONER, 15 W. Huron St., i operations, Southern paecker—over 500 employees | and references, W-271, THE NATIONAL PRO- 
cago 10, TIL. good opportunity write particulars to W-268,| VISIONER, 15 W. Huron St., Chicago 10, Il. 


HELP WANTED THE NATIONAL PROVISIONER, 15 W. Huron WANTED: RENDERING DEPARTMENT FORE- | 

St.. Chicago 10, TN. MAN: For south Texas packing house. Must be 
experienced in both — and inedible. Good 
SAUSAGE PRODUCTION MANAGER compensation, W-264, THE NATIONAL PRO- 
Able to assume full charge of production of full INEDIBLE DEPARTMENT FOREMAN VISIONER, 15 W. Maces St., Chicago 10, Il. 
line sausage including packing room. Good op-| Small Oregon slaughtering plant requires a work- 
santo for right man. Modern plant located in| ing tank house foreman to supervise and operate | ENGINEBR: Practical general packinghouse chief © 
jouth Carolina. Please state salary expected and| their modern inedible department. Now operating | engineer with refrigeration and mechanieal mait 
give us fnll details on your experience. Write| 2 cookers and soon installing another. W-269,| tenance experience. Contact Mr. John F. Jud. | 
W-240, THER NATIONAL PROVISIONER, 15 W.| THE NATIONAL PROVISIONER, 15 W. Huron| c/o The Detroit Packing Company, 1120 Spring- 
Huron St., Chicago 10, Il. St., Chicago 10, IN. wells Ave., Detroit 9, Michigan. 
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